SEPTEMBER 10, 1955 


THE ONAL 
Mlle 
iding Publication in the Meat Packing and Allied Industries Since 189 


ale EES ! 


jke'em better... sell ‘em faster 





SERVE YOURSELF 








xy "Smnoothes™ Casings 
ge Hot Dog Davey” Promotio® 


First, “Smoothies”. . . the smooth as satin frankfurter casing developed by Tee-Pak 
... gives you easier handling . . . faster stuffing . . . no jumping . . . no loss of 
control! And, “Smoothies” stuff uniformly for positive prepackaging weight 
control! Now, consider this: Only Tee-Pak gives you the ingenious caddy* with 
the diameter gauge and link-length ruler flaps . . . developed and supplies peeler 
Compensator Belts . . . and provides the right stuffing horn to do the job! 


But, it doesn’t stop there! Tee-Pak now gives you the amazingly successful “Hot 
Dog Davey” Wiener Promotion . . . the first intelligent, basically sound, realistic 
approach to merchandising YOUR brand of wieners . . . a new concept that con- 
centrates its effort squarely at the point of purchase where the decision to buy is 
made! “Hot Dog Davey” is a complete in-store promotion which features a new 
refrigerated floor stand, 4-color litho display poster, wire hangers, cut-outs, even 
related item shelf talkers! 


Add it all up! Obviously, it will pay you to call your Tee-Pak Man .. . he’s got 
a lot to offer you! Call him now! 


Tee-Pak, Inc. TEE Tee-Pak of Canada, Ltd. 
Chicago « San Francisco PAK Toronto 


S PENDING Cellulose Division 











BUILT BY SPECIALISTS 


Buffalo sausage machinery is designed, 
manufactured and serviced by the most highly 
specialized organization of its type. That’s why 
Buffalo machinery... today as always... produces the 
highest quality sausage for the lowest overall cost. 
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Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 
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@ “Cool Cutting" 
Grinders 


@ “Direct Cutting"’ Converters 


The Highest Quality 
ul re | (> in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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Use it to improve quality control 
and efficiency in your processing 


This new booklet prepared by Girdler’s VOTATOR Division 
provides you with practical, working data on heat-transfer. 
Sections include: Application of VOTATOR* Continuous 
Processing Apparatus; Temperature, Heat, and Specific Heat; 
Basic Concepts of Heat Transfer; Properties of Heat Transfer 
Media; and handy conversion tables and conversion factors 
for processing work. 

Engineers of Girdler’s VOTATOR Division are the recog- 
nized leaders in developing processes and equipment for 
processing heat-sensitive or viscous liquids continuously 
under closely controlled temperature and pressure conditions. 
Thus you'll find this workbook accurate, authoritative, and 
up-to-the-minute. 

For your free copy, send the coupon today. The Girdler 
Company, Votator Division, Louisville 1, Kentucky. 


*VOTATOR — Trademark Reg. U.S. Pat. Off, 


tte GIRDLER Coma 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 


LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION: New York, Atlanta, Chicago, San Francisco 
GAS PROCESSES DIVISION: New York, San Francisco 
In Canada: Girdler Corporation of Canada Limited, Toronto 
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TYPICAL APPLICATIONS OF 
VOTATOR® HEAT-TRANSFER APPARATUS 





CHEMICAL and 
INDUSTRIAL PRODUCTS 


FUNCTION of 
VOTATOR APPARATUS 








Acetic anhydride 

Chlorinated organics . . 
Cosmetics 
Drying oils 


Gelatin and glue 
Industrial starch paste 
Lubricating grease . 


Napthalene 


Paper coating . 
Paradichlorobenzene 

Petroleum polymers 

Pharmaceutical gels 

Photo emulsion 


Printing ink 
Resins (fluid) ........ 
Shaving cream 
Soops 
Sodium chlorate 
Sulfonates and sulfates 
Textile print gums 

and sizes 
Viscose 


Wax emulsions 
Vinyl chlorides 





Crystallizing 

Cooling and flaking 

Emulsifying and cooling 

Control of reaction 
temperature 

Chilling and extruding 

Cooking and cooling 

Heating, cooling, jelling 
and homogenizing 

Cooling and 
crystallizing 

Cooking and cooling 

Crystallizing 

Polymerizing 

Cooling 

Cooling, jelling and 
extruding 

Heating and cooling 

Polymerizing and 
cooling 

Cooling and plasticizing 

Cooling and extruding 

Crystallizing 

Reacting 





Cooking and cooling 
Heating and cooling 
Crystallizing, extrud- 
ing and packaging 
Mixing and cooling 
Cooling and foaming 
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THE GIRDLER COMPANY, VOTATOR DIVISION 
224 East Broadway ° Louisville 1, Kentucky 


Please send me free copy of “Heat Transfer Data” 





Company 


Address 





City - 


My Name 
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__ State _ 








My Position 
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of meat packers everywhere 


Overwhelming favorite among leading meat 
packers, Cannon Peppers are packed fresh from the 
fields when they are red ripe. They are uniformly 
diced, crisp and fresh, economical, ready to use 
right from the can. Your products look, taste, and 
sell better when you use Cannon Diced Red Sweet 
Peppers. Order from your regular source of supply, 
or write to: 


Cannon H. P. CANNON & SON, INC. 


. Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina 





CANNED FOODS 
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A Perpetual Puzzle 


EVERY TURNING that is taken, every 
expedient that is attempted and every year 
that passes seems to bury American agricul- 
ture more deeply in a swampland of prod- 
uct surpluses and support and control me- 
chanisms. It is rather difficult to foresee 
that agriculture ever again will be out of 
“trouble” so as to operate freely under the 
stress and stimulus of the economic laws 
that govern most of our business community. 
Sometimes the trouble may wane for a pe- 
riod—as during the war and postwar period 
—but certainly it is waxing now into a prob- 
lem of major import for producers, taxpayers, 
consumers and businessmen. 

What does a nation do next when it habit- 
ually produces more than it can consume, 
sell or give away—and when each harvest 
promises to add to the sterile store accumu- 
lated at the taxpayers’ expense? 

Since our surpluses seem likely to grow, 
farm income is down and election year is 
approaching, we can probably expect the 
following from Congress: 

1. Reality will be ignored and no _at- 
tempt will be made to take agriculture off 
relief. 

2. There will be lots of speeches about 
the possibility of expanding foreign sales 
(or giveaways). 

3. The farm income spigot may be reamed 
out a bit with higher loan values, supports 
or other more expensive and radical devices, 
or 

4, The status quo will be accepted by all 
as the least dangerous course from a political 
standpoint. 

Fats and oils and corn are two of the 
commodity fields in which the national farm 
policy most directly affects the meat indus- 
trv. We hope that there will be no attempt 
to apply the doctrine of support to other 
meat industry products. 

One AAA with its processing tax was 
enough. 
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News and Views 





‘Harvest Festival’ time is here. The partnership promotion of 


beef and vegetables was launched Thursday by the American 
Meat Institute and the United Fresh Fruit & Vegetable Associa- 
tion at a press luncheon at the Waldorf-Astoria Hotel, New York 

ity. Some 175 newspaper and magazine food editors, national 
columnists and radio and television network program directors 
heard the story of this year’s plentiful crop of beef and vege- 
tables and received special kits of recipe materials to pass on 
to their millions of readers and listeners. Principal speaker was 
Earl Butz, Undersecretary of Agriculture. The meat picture for 
the 1955 fall season was described by Wesley Hardenbergh, 
AMI president. 

The campaign, which is similar to the highly-successful pro- 
motion staged for the first time last year, is being tied into the 
industry-wide fall and winter series of meat campaigns. Phase 
1 of the series was the initial pork campaign opened September 
1 and continuing through September 10. Phase 2 of the series, 


a beef and lamb promotion, is scheduled for September 22 to 
October 1. 


. That September Weekend in Atlantic City is looking bet- 


ter and better as reservations continue to come in for the NIMPA 
eastern division regional meeting, John A. Killick, NIMPA 
executive secretary, said this week. A record-breaking crowd of 
150 to 200 persons is expected to attend the meeting next Friday 
and Saturday, September 16 and 17, in the Claridge Hotel. The 
ggcounting session, originally scheduled for Friday morning, will 
be held instead on Friday afternoon, and the labor relations 
session has been moved up to Friday morning, Killick said. 

The chairman of NIMPA’s special cost accounting committee, 
Cletus P. Elsen of The E. Kahn’s Sons Co., Cincinnati, will 
preside at the Friday afternoon discussion of NIMPA’s new 
standard cost accounting manual. Committee members who 
also will be on hand include John Stephen of Arbogast & 
Bastian, Inc., Allentown, Pa., and William A. Cook of The 
Wm. Schluderberg-T. J. Kurdle Co., Baltimore. Subject of a 
workshop clinic scheduled for Saturday morning is “Top Man- 
agement Looks at Sales.” 


Employment Rose to a record total of 65,488,000 persons in 


August, nearly 500,000 more than were employed in July, the 
U. S. Commerce and Labor Departments reported this week. 
Unemployment dropped by nearly 250,000 to a jobless total 
of 2,237,000. The rise in employment and fall in unemploy- 
ment were attributed by the government to the normal August 
pickup in factory jobs and a smaller-than-usual decline in 
farm work. 


unemployment plans recently negotiated in 
the auto and can industries were given initial approval by the 
government Thursday. The Department of Labor ruled that 
employer contributions toward the jobless pay funds are not 
wages within the meaning of the Fair Labor Standards Act. 
Two other conditions must be satisfied before the plans can go 
into effect. There must be a Department of the Treasury ruling 
that the employer contributions are tax deductible business costs, 
and there must be a sufficient number of states permitting 
simultaneous payment of state and private compensation. 


Moving Day's Over-—and are we glad. Last week for the first 


time the PRovisIoNnER was made up and printed in a new plant 
to which its printer has been forced to move by Chicago super- 
highway construction. So, if your magazine has been a little 
late once or twice during the last month, you now know the 
reason for the tardiness. 


















to fame on its “Rushmore” brand. 


c ; - he RA iin, 
LITTLE KNOWN by its own name, Black Hills plant bases claim 


Mae 
Li a iets 


‘Versatile’ is the Word 
for Black Hills Firm 


Capitalizing on the famous "Rushmore" name, this 


packer dresses cattle, hogs and poultry under one 


roof and even takes part in western movies through 


special jerked beef that it ships to Hollywood 


FIRM with a brand name that’s 

better known than the com- 

pany’s own—a plant that com- 
bines federally inspected hog and 
beef slaughter with poultry process- 
ing—a packinghouse that turns out 
real jerked beef for authentic “west- 
ers” made in Hollywood—that’s the 
Black Hills Packing Co. of Rapid 
City, South Dakota. 

Naturally landscaped with a well- 
stocked trout stream some 200 yards 
in front of the plant, and a_back- 
ground of pine-covered hills, the 
packinghouse is ideally located from 
a businessman’s and sportsman’s point 
of view. Besides being the only fed- 
erally inspected plant within 400 
miles, the plant is situated on the 
edge of a famous Midwest hunting 
and fishing area. 

Continually expanding since being 
purchased by W. P. Mollers, owner 
and manager, in 1933, the company 
has advanced from a small plant to 
a progressive firm processing a full 
line of meat and sausage products. 
Deliveries cover five midwestern 
states and west coast distributors are 
also supplied. 
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Emphasizing brand identity to such 
an extent that the name of the Black 
Hills Packing Co. is comparatively 
little known even to local consumers, 
has been an important item in build- 
ing business to its present volume. 
Typically, the brand name “Rush- 
more,” used in advertising all prod- 
ucts, is printed much larger than 
the longer company name. The brand 
not only provides a tie-in with the 
nearby Mount Rushmore national 
monument, but also indicates the 
kind of service given by this con- 
cern. According to Jim Howard, su- 
perintendent, excellence of product 
is considered of utmost importance 
in keeping the brand name in public 
esteem. 

Advertising is effected by news- 
paper and store spreads in addition 
to half hour radio and TV programs. 
Broadcast programs have been found 
to be most successful when composed 
of organ or other similar music to 
make more pronounced, with a mini- 
mum of distraction, scattered spot an- 
nouncements. 

Constructed of brick and concrete, 
the main plant building consists of 





BEEF ARE slaughtered in the morning. 
being worked on a narrow cradle over pritch plate. 


Carcass in foreground 





SECTION of lower hog rail is removed to 
let beef pass through. 


a basement and first floor. The recent 
addition of 5,500 sq. ft. has provided 
an enlarged beef cooler, hide cellar 
and a room for poultry processing. 
Chief inspector Dr. C. A. Towne says 
that the arrangement is unique in 
being the only MIB plant having 
beef and poultry dressing facilities 
under one roof. 

The separate office building has 
windows on three sides and is con- 
nected to the plant by a covered 
ramp. All buildings are protected 
against fire by a sprinkler equipment 
system. 

Located adjacent to a four-door 
enclosed loading dock, the new 
poultry processing unit has a capacity 
of 720 fowls an hour. The machinery 
was installed as a package with all 
necessary auxiliaries at a cost of 
about $10,000. Scalding at 140° F., 
together with frequent washing, re- 
sults in an _ exceptionally well- 
cleaned fowl. The firm specializes in 
fryers and the efficiency of _ its 
modern chain conveyor dressing sys- 
tem is reflected in the premium price 
which is readily obtained. Turkeys 
and other fowl are processed in sea- 
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BEEF CARCASSES are cleaned quickly as they move 
along rail by high pressure water spray. 


son. Fine ice for packing is made in 
the plant. 

Commenting on his experience in 
poultry processing, Mollers says that 
as an individual item for profit, and 
as an aid in placing other meat prod- 
ucts, small packers cannot afford to 
be without this kind of a setup. 

With a capacity of 300 hogs or 80 
beef a day, equipment is carefully 
arranged to allow cattle slaughter in 
the morning and hogs in the after- 
noon. The beef dressing rail is used, 
in part, for the hog dressing opera- 
tion. Hogs are hoisted for sticking in 


HASHED inedible material is blown through 6-in. line to this 
3-way valve for distribution to melters. 
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IN AFTERNOON hogs are dressed on same rail as beef at this point. 
Employes work comfortably from raised platforms. 








COMPACT poultry processing line turns out excep- 


tionally clean fowl at 720 per hour. 


a comer of the floor opposite the 
cattle knocking pen and, after de- 
hairing and gambrelling, are con- 
veyed via rail under the beef track. 
The hog rail then makes a sweeping 
curve to converge with the beef rail 
through a three-way switch. During 
beef operations a short section of the 
underpassing hog rail is removed to 
permit transit of the larger carcasses. 
Raised platforms are made to a con- 
venient height so that hog dressing 
can be done along the beef rail with 
standard length trolleys. 

A cradle narrower than is ordinar- 


ily employed is used for beef skin- 
ning. Its design is said to prevent 
back tearing; the cradle can be re- 
moved easily during hog dressing. 

A high pressure beef cleaning spray 
has sufficient force and volume to turn 
carcasses front and back for rapid, 
thorough flushing. Paunches, viscera, 
heads, hearts and livers are dropped 
by chute to a lower level to be 
worked in cooled rooms near the 
freezers in the basement. 

Inedible parts from the killing floor 
go into a metal chute leading directly 
into a vertically-installed hasher lo- 


THE INEDIBLE cooking room has high ceiling and glass brick panels 


that provide natural lighting. 
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RAIL TROLLEYS are cleaned and polished in a welded steel rotary washer that looks 
like a laundry machine, then dipped in oil and hung to dry. 


em = 


cated just under the floor (see photo- 
graph below.) Closely coupled to the 
hasher outlet is a large blow tank 
from which the material is propelled 
50 ft. through a 6-in. pipe to the 
cook room. Distribution into the 
melters is by means of a three-way 
pipe tee so arranged and valved that 
one or more of the three large hori- 
zontal melters can be filled at the 
same time. Fumes are vented through 
atmospheric condensers. 

In an adjoining room meat scraps 
are ground, sacked in 100-lb., 4-ply 
bags and sold under the “Rushmore” 
brand as meat, bone and blood meal. 

Beef spleens and other suitable by- 
products are sold to dog kennels and 
to trout farms which abound in this 


area. 
Next to the killing floor is a refriger- 
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INEDIBLE material is run through this verti- 


cal hasher, under kill floor, and discharged 
directly into blow tank. 
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ated cutting and trimming room where 
employes bone and fabricate a large 
volume of fresh meats. Chilled car- 
casses are removed from an overhead 
rail, rough-cut on a band saw and 
placed on a moving table for further 
subdividing and finishing. Four-ounce 
ranch style steaks are individually 
packed, and 2-0z. and 2%-oz. ground 
beef patties are formed in a Holly- 
matic machine. Ground beef is also 
marketed in 10-lb. and 50-lb. cellu- 
lose bags. Fresh pork is given a good 
close trim. 

Adjacent to the trimming room a 
compact lard department turns out 
7,000 Ibs. daily with the help of 
Votator equipment. Lard is filtered 
in a Sperry press and packaged with 
the aid of a Harrington measuring 
filler into 1-lb. and 2-lb. cartons and 
tubs. 

“Rushmore” sausage products are 
prepared in a kitchen with two Buf- 
falo stuffers and silent cutter and 
flake ice machine. Some 35 kinds of 
manufactured meat are produced. A 
mild cervelat and foot long hot dogs 
are among the specialties produced 
under direction of Lloyd Bies, saus- 
age foreman. A number of products 
are vacuum packed. 

Genuine jerked beef is produced 
according to the methods of frontier 
days. Probably the only plant in the 
country manufacturing this specialty, 
the Black Hills Packing Co. repeat- 
edly fills orders from Hollywood. 
Management believes that this item, 
put up in small packages, may have 
possibilities as a snack for the younger 
enthusiasts of the present Davy 
Crockett era. 

Bellies are pumped on a multiple- 
needle injector and are given a three- 
day cure, while hams are pumped 
9 per cent above green weight. Both 
hams and bacon are given a heavy 


smoke in brick lined smokehouses, 
Four of the smokehouses are sta- 
tionary with grate floors. The other 
is of rotary construction furnished 
with Link Belt equipment. 

Following cooling to 28° F., the 
bacon is formed, sliced and weighed 
into 1-lb. and 2-lb. packages before 
being packed into printed open face 
cartons. Packages are stamped with 
a coded date. 

A basement laundry cleans white 
coats, shrouds and employe’s work 
clothing. Equipment includes a two- 
bin rotary washer, extractor and steam 
dryer. Clothes are not pressed but 
are neatly folded. 

Close to the laundry, rail trolleys 
are cleaned and polished in a welded 
steel drum similar in design to the 
rotary clothes washer in the laundry 
but without bins or separated par- 
titions. After cleaning, the trolleys are 
drained and then polished by mix- 
ing in sawdust and small scraps of 
leather. Following dipping in a white 
edible oil the trolleys are hung on 
specially constructed metal racks to 
dry. 

In the engine room a 125 hp. 
Kewanee boiler is heated by natural 





J. D. MeNULTY checks refrigeration gauge 
pressures in the plant's compact engine 
room. 


gas at 74% psi. Bunker C oil is avail- 
able as a stand-by fuel. While boiler 
feedwater is treated only by zeolite 
water softeners, chemicals are added 
to the hot water system for scale pre- 
vention. Temperature of hot water 
is automatically controlled by Taylor 
thermostatically operated valves. Six 
Baker vertical compressors operate 
at a 19 psi. suction and 190 psi. head 
pressure. Cooler temperatures are 
maintained by Gebhardt ceiling units 
and freezers are held at —18 deg. F. 
by Recold units manufactured by the 
Refrigeration Engineering Co., Chi- 
cago. Water is run through the con- 
densers before being diverted to other 
plant uses. 

Distribution of product is a greater 
problem than in some plants because 
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MANAGEMENT team of W. P. Mollers, 
owner; Fred Siegfried, sales manager, and 


J. R. Howard, superintendent, is pictured 
in beef cooler. 


of the widely dispersed population. 
As an example, Hardin County, one 
of the largest in the state, has only 
one town containing as many as 2,500 
people. Eight truck routes serve five 
midwestern states with three large 
trailers and common carriers deliver- 
ing as far off as the West Coast. Sales 
branches are maintained at Bismarck, 
North Dakota, as well as at Lemmon 
and Hot Springs, South Dakota. Due 
to the size of the territory covered, 
several of the routes require up to 
four days for a single trip. Ford and 
Dodge trucks predominate with re- 
frigeration by Thermo King and Kold 
Hold. Army contracts together with 
a heavy influx of tourists to nearby 
vacation areas help in providing a 
steady year around business. 

Plant equipment includes poultry 
processing machinery by Baker Poul- 
try Equipment Co., Ottumwa; ice- 
maker by Chip Ice Machine Corp.; 
hog hoist by The Globe Company; 
dehairer by Cincinnati Butchers’ Sup- 
ply Co.; Diamond hasher by Globe; 
rendering melters and presses by The 
Allbright-Nell Co.; meat scrap grinder 
by Jay Bee; band saws by Jones Su- 
perior and boning conveyors by Mer- 
cury; bacon former by Dohm & 
Nelke; bacon slicer by U. S. Slicing 
Machine Co.; smoke generator by 
Lipton; temperature regulators by 
Minneapolis Honeywell, package dat- 
er by American Perforating and sau- 
sage machinery by John E. Smith’s 
Sons Co. Meat scrap bags are sup- 


plied by St. Regis Paper Co. a 


Right to Work Law Drive 
Considered in California 


A movement is reportedly under 
way in California to place on next 
year’s general election ballot an in- 
itiated measure for so-called “right 
to work” law, prohibiting the union 
shop and other forms of compulsory 
unionism. 

Thus far, however, no _ initiative 
petitions have been circulated. 
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-NoT AS GOOD 4s. 
BUT THE BEST” 
the perpedl auswer 

for Golegua packaging 


THE 
MOLDING FILM 








LOXON “7° CONFORMS 
TO THE 
SHAPE OF THE RING 


ADVANTAGES OF LOXON “7 


MORE ECONOMICAL. 
NON-BREATHING-NON-TOXIC. 
EXTENDS SHELF AND STORAGE LIFE. 


HIGH DEGREE OF TRANSPARENCY DISPLAYS 
WHAT IT PROTECTS. 


SHOCK RESISTANT - REDUCES BREAKAGE DURING 
PACKAGING OPERATION. 


LOXON “7"" CAN BE PURCHASED IN PRINTED OR 
PLAIN BAGS. 


Food packers are licensed to 
evacuate and shrink LOXON bags 
when preserving food stuffs. 


WRITE FOR SAMPLES AND PRICE INFORMATION TODAY 


a ee 


BOX 651 © COUNCIL BLUFFS, IOWA 
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PRETTY Lonny Jennings is girl who put packaged product across. 


NONCENTRATE 100 per cent on 

a single quality item, and get a 

bright, pretty, aggressive woman to 
do your selling. 

That’s the formula used by Danny 
Christoffersen, president, Alaska Meat 
Co., Los Angeles. 
It’s working well, 
too, for this small 
organization _is 
doing a nice bus- 
iness in Southern 
California and 
getting ready to 
expand its sales 


om 





area. National 
plans are in the 
D. CHRISTOFFERSEN works. 


The firm’s en- 
tire production is in one item: “Alas- 
kan” brand frozen breaded veal cut- 
lets. The company packs for the in- 
stitutional trade and for the retail 
market. 

Mrs. Lonny Jennings is the girl who 
put the product across. She started 
with the company as a demonstrator 
early in 1953. By mid-June of the next 
year she was promoted to sales man- 
ager. In the past 30 months, she sold 
more than 200,000 retail packages in 
three-day demonstrations. In addition, 
Christoftersen figures, she gave cooked 
samples to more than 1,500,000 per- 
sons. 

Store managers asked to have her 
back. Between demonstrations, Mrs. 
Jennings put her time to good advan- 
tage plugging the company’s product 
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on regional radio and television shows. 
At various exhibitions around the city, 
such as the Do-It-Yourself Show, 
Kitchen Karnaval, and Christmas 
Show, she manned a booth for the 
company and gave away more than 
55,000 small-sandwich samples. 

Mrs. Jennings knows what she’s do- 
ing. Her husband is a store meat man- 
ager for one of Southern California’s 
big chain operations. And she had 
the experience of preparing family 
meals. This combination gave her the 
know-how to answer questions in an 
intelligent, interesting way. This 
helped considerably to put the product 
across. 

Alaska Meat Co. was started in 1904 
as a meat market by an ex-manager of 
an Alaska trading post. The Christof- 
fersen family, with a partner, took 
over the plant in 1918, selling whole- 
sale and retail meats. The business 
was incorporated in 1946. 

Danny Christoffersen took over as 
president in 1947. New products and 
new ideas kept eating at the new 
executive. He experimented with 
frozen breaded veal cutlets and hit a 
successful combination—a product 
that tasted good, held up properly 
under freezing and could be readily 
mass-produced. 

On his 32nd birthday, April 18, 
1950, Christoffersen took the big 
plunge. He cut off all his firm’s job- 
bing customers and went whole hog 
into the business of producing frozen 
breaded veal. 


He Gambled on Veal 
Cutlets—and a Lady 





SMALL plant, shown above, does big business with single 25c item. 














PROCESSED cutlets move into sharp freeze 
to be held at —20F. for about one hour. 


The company’s been at it since and 
now is spreading distribution through 
the entire state of California. It hopes 
soon to be shipping nationally. Alas- 
ka’s retail distribution in Southern 
California is in its fifth year with the 
giant Certified Grocers organization, 
a buying cooperative that serves about 
1,500 stores in the area. Advance re- 
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| meat covers 


~™ by PORTCO 
your western supplier 


Fast Service on Highest Quality Meat Covers 
at Lowest Possible Prices 







STANDARD COVERS 








eze 
our. 


ECONOMY COVERS 












TWO PNEUDRAULIC UNITS FROM 


CARPENTER- HETZLER 
ize): 
HIGHER PRODUCTION 
LOWER COST 


For splitting, washing or shrouding cattle. This 
C/H Pneudraulic lift platform speeds opera- 
tion, cuts down labor fatigue. Simple installa- 
tion requires only anchoring and connecting 
half-inch air line. Operator in complete con- 
trol of lift and descent speeds at all times. A 
real “‘assist” for the packer. 


Performance-tested for speedy, 
safe operation. The C/H Pneu- 
draulic Head-Splitter saves valu- 





For price lists, information 
and samples, write to your 
local accredited Portco 
jobber, or to 







PO 
COR 
PAPER PR 
VANCOUVE 


co 
TION 
DIVISION 
HINGTON 


Associate Member — Western States Meat Packers Association, Inc. 


FREIGHT PREPAID IN 11 WESTERN STATES 

















More and more packers agree .. . 


VOLLRATH 


y STAINLESS STEEL 
SS for lasting economy and cleanliness! 


Pail with chime, 
available in 13 and 
16 quart sizes. 


Round meat pan, 
24 qt. capacity. 


Vollrath pails and pans are made of extra durable, 
easy-to-clean stainless steel. They stay bright and new- 
looking longer . . . help you meet and maintain rigid 


sanitary requirements. 

Vollrath Ware is seamless, crevice-free, corrosion- 
resistant and non-contaminating. That’s why more and 
more packers order Vollrath Stainless Steel Ware .. . 
the ware that fits their needs! 

You'll find hundreds of uses for Vollrath Stainless 


ind penis ingei nro Steel Ware throughout your plant. Check up today. 
igh it to wosk for you. Low installa- See your distributor. 
es tion; low maintenance costs make First in STEEL Utensils 

i it a real profit-maker that belongs Stainless Steel and Porcelain Enameled Steel 

ol on your kill floor. (Pat. Pend.) 

ern 

the 

on, 

put CARPENTER- HETZLER CO. 

re ee tape ‘ a bl, enn ee as Branch Offices and Display Rooms: Merchandise Mart, Chicago 
" Be SPEILA STREGT: cue ene eee 200 Fifth Avenue, New York * 712 S. Olive Street, Los Angeles 
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tail sales are handled by Pictsweet- 
Swanson Sales Co. 

The retail pack sells for 25c. It was 
one of the first prepriced frozen pack- 
age items. The package weighs 4 oz. 
and has a 14-in. thick cutlet rolled in 
soft winter wheat flour. The com- 
pany’s 4 x 7 in. institutional cutlet 
just underwent a change — the prod- 
uct is now dipped in buttermilk. 

Alaska’s 2,500-sq.-ft. plant is run by 
only three people. All processing and 
freezing is done right at the plant. The 
firm uses about 3,000 Ibs. per week of 
grain-fed choice quality calves. . 


Franks with Cheese Core, 
‘Cheezdogs,’ Bow in Arkansas 


A new skinless frankfurter with a 
heart of cheese is being test marketed 
throughout Arkansas by Little Rock 
Packing Co., Little Rock. The new 
product, called “Cheezdog,” has a 
pencil-size core of cheddar cheese in- 
serted by a special machine that may 
be attached to almost any frankfurter 
stuffing machine, according to its 
developers. 

Little Rock Packing Co. is the first 
firm licensed to make the new product 
by the newly-formed Cheezdog Corp. 
of America, Little Rock, which also 
plans to grant franchises to packers 
in other states to use the process on 
a royalty basis. 

The product manufactured by Lit- 
tle Rock Packing under its Arkansas 
Maid label is selling for about 10c a 
pound more than top quality franks, 
according to Troy Tucker, sales man- 
ager. 

A Little Rock attorney, John A. 
McLeod, jr., developed the idea for 
the new food product. After experi- 
menting in stuffing frankfurters with 
cheese manually, he and his associ- 
ates contacted the Skidmore-Crook 
Machine Tool Manufacturing Co. of 
Fort Worth, Tex., which is manufac- 
turing the machines. 

McLeod is vice. president and gen- 
eral manager of the new Cheezdog 
Corp. Harvey G. Combs, Arkansas 
state insurance commissioner, is pres- 
ident, and Eli W. Collins, longtime 
public official, is secretary-treasurer. 

The new machine is named “Fink- 
beiner” after Chris E. Finkbeiner, 
president of Little Rock Packing Co., 
who agreed to produce the first 
Cheezdog. 


Machinery Men Meet Sept. 15-18 

The Packaging Machinery Manu- 
facturers Institute will hold its 23rd 
annual meeting at The Homestead, 
Hot Springs, Va., September 15 
through 18. 
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NEW FRANK package hits sales bulls eye 
with Davy Crockett design, says George F. 
Schmidt, vice president. 


we started as a packaging ex- 
periment at the J. Fred Schmidt 
Packing Co., Columbus, Ohio, has ex- 
panded within the past few months 
into a two-department operation, 

Liver sausage chubs were the first 
products to be packaged, Now the 
firm prepares seven items in chub 
form and Cryovacs six different link 
products, according to George F. 
Schmidt, vice president. 

Only three weeks ago the packer 
added a new department to slice and 
vacuum-seal 14. different sausage 
meats using Flex Vac equipment. 

A new wiener package, which takes 
its cue from the current interest in 
Davy Crockett, is called “Frontier” 
and pictures a scout in coon skin scan- 
ning the horizon, cradling his rifle in 





CLARK WOOD, plant superintendent, opens 
new will-call order door that adjoins order 
assembly room. 


Experiment Opens 


Door to Sales 


one arm. The backboard, on which is 
printed the label and the illustration, 
is placed into the pouch before it is 
sealed by the Cryovac method. 

While riding the Davy Crockett 
popularity crest may seem like a sim- 
ple idea, Schmidt said the sales re- 
sponse has been very gratifying. 

Another item being prepackaged is 
Schmidt’s old style canned German 
bouillon. During summer months 
when cooking is often looked upon as 
a chore, the bouillon becomes a sales 
leader with housewives. 

The expansion in packaging called 
for, in turn, an increase in order as- 
sembly area as more items had to be 
stocked for shipment. The assembly 
room has been redesigned to permit 
the handling of the company’s frozen 
foods line from the same central lo- 
cation. Previously the beef plant was 
used to house the frozen foods break- 
down operation. Delivery trucks then 
had to be located both at the main 
plant for sausage meats and at the 
beef plant for frozen items. 


Build Special Will Call Room 


In the new order assembly room 
the frozen foods are stored at a base- 
ment level and move in and out of the 
area via a conveyor system. The first 
floor area, which has doubled the 
available order assembly space, also is 
equipped with conveyors that move 
products directly into waiting vehicles. 

A special feature is a will call room 
where customers receive their items 
without entering the plant coolers. 
The entire order assembly area is 
connected with a speaker box inter- 
communications system, 

A spur of the main loading con- 
veyor system leads to the will call 
room. A clerk there calls the order 
which is assembled and then conveyed 
into the room. 

Clark Wood, plant superintendent, 
said the system expedites order as- 
sembly. Customers and shipping room 
employes stay out of each others’ way 
and the shipping crew has sole re- 
sponsibility for proper stock rotation. 
It cannot alibi that a “customer did 
this or that,” Wood related. 

A separate sales force is employed 
by Schmidt to handle frozen foods 
which include standard brands of 
fruits, seafood, etc. Through expe- 
rience the packer has found that it is 
not economical to have salesmen han- 
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dle both frozen foods 





and sausage 
meats lines. Salesmen have a tendency 
to push one line or the other, Schmidt 
explained. As a result neither line re- 
ceives the selling effort it deserves for 
maximum results. Each of the two 
lines has its own sales manager. 

To give its greatly expanded pack- 
aged meats a family type label, the 
packages are now being redesigned, 
Wood related. New colors are red, 
yellow, white and black. The same de- 
sign will be transferred to the truck 
fleet and will appear on salesmen’s 
cars. 2 








NEW PROCESS printed bacon board with 
side flaps is being offered in stock design 
by Sutherland Paper Co., Kalamazoo, Mich. 
Flaps and scores serve as guides for center- 
ing bacon on board. Plain overwrap allows 
clear view of bacon. 





NEW, FULL-COLOR package has been 
adopted by New England Provision Co., 
Boston, for its recently-introduced '/2-lb. 
sliced pastromi. New package, 


| 
| 
| 
| 





in bright | 


yellow, red and blue, features a picture of | 


a thick pastromi sandwich to whet consumer 


appetites. The company is throwing its full | 


advertising schedule behind promotion of | 
the packaged pastromi and will employ | 


158 weekly radio spot announcements, three 
half-hour television programs and special 
point-of-sale demonstrations and materials. 
Package was designed by Roger Olison, 
Boston package designer, and supplied by 
Marathon Corp., Menasha, Wis. 
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im - SHIPPING-COST 


j SAVINGS YOU CAN SEE! 







100-LB. BARREL 
COSTS $1.40 





CHASE BAGS 
COer ...«s9 ae 





YOU SAVE...°.80 


(Multiply this by the number of barrels you use) 


These are approximate figures, of course, but they point 
up an important fact. By using CHASE Polyethylene- 
Laminated MULTIWALL Bags, instead of barrels, you 
can cut your packaging and shipping costs some 50% on 
edible meat products. 


And, to this first-cost economy, you can add still further 
savings for there are no bulky barrels to clean, reprocess, 
and store—no return transportation or trouble with empties. 


Yet even all this doesn’t tell the whole story. CHASE 
Polyethylene-Laminated MULTIWALLS prevent evapo- 
ration and outside or inside contamination. They’re far 
lighter, easier to handle—cut shipping costs—and tamper- 
proof and spill-proof, too...extra sturdy for dependable 
service. 


years of continuous CHASE quality. 


FOR MEAT PACKERS 


Sausage 


Covers * Protective Liners « 


tention and prompt 





Check with CHASE on these low-cost 
MULTIWALLS and on all of your packaging 
problems. You'll get the personal assistance 
of long-time specialists, backed by 108 


OTHERCHASE SPECIALTIES 


3* Ham Bagse Paper Meat 
Laminated 
Materials*® Barrel Heads* Drum Headers 
© Burlap * Burlap a ete. Prompt at- 





your requirements. 
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THEM 
IN 
LINE 


Daniels smoked meat wraps keep 
your packaging costs in their 
proper proportion. 


However, their value to you will 





exceed this proportion to the 
cost, in eye appeal, in selling 
quality, in product protection. 


For Ham wrapping we suggest 
Tri-pak, Daniels original Patented 
unit-assembled, multiple sheet 
wrap. 














Daniels Bacon-Pak is our sugges- 
tion for sliced bacon. It is the 
finest greaseproof paper, manufac- 
tured especially for the purpose. 


We would like to give you all 
the important particulars. Contact 
us, no obligation, of course. 


Member of ‘ ' 
an || lf( Vaniels multicolor printers 
i of flexible packaging 


there is a Daniels product to fit your needs 


Pool Car 
Service 


MANUFACTURING co. 


RHINELANDER, WISCONSIN 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio . . Denver, Colorado . . Dallas, Texas .. Los Angeles, California 
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A POSITIVE attitude is a good start. 


Selling 


HOT TASTE samples generate enthusiasm 
and clerks, helping pave way into display 


AUSAGE selling, like sausage it- 

self, is composed of many ingre- 
dients that determine final results. 
The sausage manufacturer, however, 
often is less heedful of increasing sales 
than product formulas, giving sales- 
men little direction to help them boost 
results from their routes. 

To aid sausage manufacturers in 
this all-important sales training pro- 
gram, The Visking Corporation, Chi- 
cago, Food Casing Division, has pro- 
duced a_ specialized sales training 
sound slide film which for the first 
time is being made available to the 
industry at cost along with a compact 
projection and sound unit. 


The 40-minute color sound-slide 
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for new item among retailer 
case for product. 








NEW Visking sales training film gives seven-step plan to move more sausage products. 


film, “Sure, I Can Sell Sausage,” in- 
corporates a seven-step program for 
increasing sales by helping retail cus- 
tomers move more sausage. The over- 
all plan for the film was worked out 
by research study and by actual 
travel with successful sausage route 
salesmen. 

The film, which is composed of 385 
frames, can be shown in its entirety 
at a preliminary sales training meet- 
ing to provoke thought and discus- 
sion and then be reshown in segments 
as various phases of the program are 
taken up at future meetings. 

“We feel, of course, that the best 
sales program for any company is one 
tailored to that firm,” explained Mar- 


Needs a Formula, Too 





BY HELPING retailer sell more sausage, salesman helps 
self as he arranges display at check-out counter. 


vin W. Toepper, Visking sales serv- 
ice manager, at an NP preview of the 
film. “This graphic presentation of 
how a program was developed by a 
mythical sausage firm gives a_ basic 
pattern and should stimulate the type 
of coordinated planning and team- 
work needed by individual sales forces 
to work out their own ideal plan.” 

Visking also has prepared hand- 
books and meeting guides to accom- 
pany the film for the use of route 
salesmen and sales managers. 

The film opens with a group of 
route salesmen discussing ways to sell 
more sausage and smoked meat prod- 
ucts along their routes. The story fol- 
lows one of them along his route as 
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“Foughie” ialet 
in SAFETY, too! 


Why take a chance with other Wraps when 
you can be sure with TOUGHIE, the num- 
ber-one oiled Loin Wrap. TOUGHIE re- 
duces moisture loss prevents sliming 

freezerburn . . and discoloration. 
TOUGHIE'S friends also deserve your care- 
ful consideration: Freezewraps, Bacon Wrap- 
pers, and the new "3-C"' Carcass Wraps. 
ALSO, don't forget our individually styled 
Frozen Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 


5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 











NORCROSS 
Stainless Steel 


MEAT 
FORKS 


Hundreds of plants, 





coast-to-coast, have 
‘switched to these sani- 
tary, non-rusting forks 
. . . and praise them 
highly. They never 
need re-finishing . . . 
‘easy to clean and 
sterilize . . . light, 
‘only 5 pounds. 





a 
Available in 32 in. "D" and 48 in. 
straight-type handles ... 4 tines or 
5 tines. Polished tines, satin finish 
handles. 

ORDER A SAMPLE FOR TEST 


C. S. NORCROSS & SONS CO. 
BUSHNELL, ILLINOIS 
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CONSUMER enthusiasm for new product 
is roused by taste tidbits at point-of-sale 
demonstrations. 


the salesmen try out a program for 
increasing sales for their retail cus- 
tomers and, therefore, for themselves 
and their firms. 

The seven steps for the route sales- 
men include: 

1. Suggesting to the store man- 
ager or butcher that he rotate 
his stock in the case. 

Checking the retailer's cooler 
stock to determine re-order 
needs and replenishing the dis- 
play case to create mass dis- 
plays. 
3. Giving the retailer actual taste 
samples of any new products. 
1. Presenting the retailer with a 
check-off re-order list, suggest- 
ing re-order items and encour- 
aging him to stock new prod- 
ucts. 
Bringing in orders from truck 
and arranging stocks in cooler 
and display cases. 
6. Giving the retailer merchandis- 
ing, displaying and selling tips 
and suggesting new ideas for 
point-of-purchase promotion by 
such methods as taste tidbits 
for the shopper to try. 
Making sure that any attempt 
by the retailer to improve his 
sausage or smoked meat dis- 
plays wins recognition and com- 
pliments from the route sales- 
man. 


lo 


vt 


Other Pointers Given 


In addition to the seven-point sales 
plan, the film emphasizes “do’s and 
don'ts” necessary to healthy salesman- 
customer relationships. These range 
from suggestions on personal habits 
and conduct on the job to pointers 
designed to improve the route sales- 
man’s efficiency in planning and exe- 
cuting his sales program. 

One of the most important elements 





MASS display is one of best ways to attract 
attention to sausage and increase sales. Film 
gives many tips. 


of the film is its reality. Only one 
professional model was used. The 22 
leading characters were cast from 
Visking employes, and 36 additional 
charactérs were picked while the film- 
ing team was actually on_ location. 
Eight professional voices were used 
in the recording. 

After the script, written by L. Mer- 
cer Francisco of Francisco Films, Chi- 
cago, and edited by the Visking sales 
department, was approved, Visking’s 
first job was to set up a whole sau- 
sage “company.” “V-King” was chosen 
as the name of the mythical product. 
The advertising and art departments 
of Visking designed new imprints for 
casings and point-of-purchase mate- 
rial and truck and display signs. Sev- 
eral route trucks were obtained and 
painted to advertise “V-King.” More 
than a ton of sausage and smoked 
meats were packaged under the 
brand name so real product could be 
utilized. 

Sixteen retail locations throughout 
Chicago and its suburbs and two sau- 
sage companies were used in the 
filming. 

Visking officials feel that the film- 
ing process itself proved a good test 
of many sales techniques advocated 
in the film. While the film company 
was “on location” in food stores, nu- 
merous customers were attracted by 
the bright sausage packages labeled 
“V-King.” 

Although “not for sale” signs were 
posted at the prop displays, Visking 
representatives frequently had to re- 
trieve packages from startled custom- 
ers at the check-out counter and ex- 
plain, “That brand of sausage doesn’t 
exist.” This was proof positive that 
good displays really sell sausage. 

Arrangements can be made through 
the Visking technical sales representa- 
tives for a showing of this film. 
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General Clay to Address 
Packaging Institute Forum 

General Lucius D. Clay, chairman 
of the board, Continental Can Co., is 
to give the keynote address at the 
three-day 17th annual forum of Pack- 
aging Institute beginning October 31 
at the Hotel Statler, New York City. 

General Clay, now retired after a 
brilliant military career, is recognized 
as one of the country’s outstanding 
administrators of a major corporation. 

Theme of the Packaging Institute 
forum, “The Pulse of a Ten Billion 
Dollar Industry,” will be presented 
by the following business leaders: 

* Norman Greenway, vice president, 
Robert Gair Co., Inc.; Fen K. Doe- 
scher, vice president, Lily-Tulip 
Corp.; Charles W. Kaufman, vice 
president, Kraft Foods Co.; Joel Y. 
Lund, president, Lambert Pharmacal 
Co., division of Warner-Lambert-Phar- 
maceutical Co., and William Naden, 
executive vice president, Es:o Stand- 
ard Oil Co. 

In addition to the major manage- 
ment day addresses, Packaging Insti- 
tute, a packaging association of 415 
corporate members comprising lead- 
ing users and suppliers of packaging 
materials and machinery, will present 
experts to discuss and exchange in- 
formation on many facets of pack- 
aging. For two days seminars will be 
held on a wide range of subjects, in- 
cluding the folding carton, materials, 
production line, adhesion, films and 
foils, flexographic printing, package 
design, and packaging machinery 
automation. 








NEWLY-DESIGNED 'Tater-Dog carton has 
been accepted enthusiastically, reports Dietz 
Newland, president of ‘Tater Products Co., 
Cedar Rapids, lowa. Carton is designed 
with a bright yellow background and an 
appetizing illustration of a suggested serv- 
ing on the top. Cooking instructions are on 
back of package. Happy-looking dachshund 
is used as merchandising character. Carton 
was designed and lithographed by Milprint, 
Inc., Milwaukee. ‘Tater-Dogs are produced 
and distributed to grocers and restaurants 
by local franchise holders throughout the 
country. 
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CHECK THE BOX 
AT THE BOTTOM 


... to see how Gaylord Boxes save 
you money in warehousing. They 
make possible taller stacking to 
better utilize your valuable storage 
space. The superior materials 
and precision construction of 
Gaylord Boxeshelp prevent "stack- 
bottom bulge.” 


For proof of how Gaylord Boxes 


can protect your profit, as well as 





CORRUGATED AND SOLID FIBRE BOXES d i b 
FOLDING CARTONS e KRAFT PAPER AND SPECIALTIES your product, call your nearby 


KRAFT BAGS AND SACKS a ’ 
Gaylord office. 


GAYLORD CONTAINER CORPORATION * 





SALES OFFICES FROM COAST TO COAST % CONSULT YOUR LOCAL PHONE BOOK 
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$50,000,000 


For Wage Raises 
and Dividends? 


MFTY million dollars ain't hay, but 

by sheer coincidence it approxi- 
mates the profits of the packing in- 
dustry last year, as well as the cost 
in the coming year of the current 
round of wage increases in the in- 
dustry, as was so well pointed out 
on the editorial page of THE Na- 
TIONAL PROVISIONER for August 13. 

However, these are not the only 
expenditures in the industry that ap- 
proximate this somewhat magical 
sum. 

For example the cost of condemna- 
tions by the USDA Meat Inspection 
Branch, plus the cost of bruises re- 
vealed in the packers’ coolers, easils 
exceeds the $50,000,000 needed to 
pay the wage increases or to double 
packers’ profits. 

In calling attention to this total 
loss we do not mean to make light 
of the means suggested in the Provi- 
sioner editorial of finding the $50,- 
000,000 which is so badly needed to 
keep this important and basic industry 
of America in a sound condition. 

Instead we are calling attention to 
this added source of the needed reve- 
nue because it is so often overlooked 
or taken for granted as a necessary 
expense of doing business. 

In so doing let us look first at just 
how. this $50,000,000 cost of losses 
was arrived at: 

First there are the ante mortem 
condemnations that included in the 
vear ending June 30, 1954 a total of 
3,174 cattle, 815 calves, 573 sheep 
and lambs and 1,605 hogs. Applving 
average weights and values as re- 
ported by the USDA for 1953 to these 
totals we find the cost of ante mortem 
condemnations totaled $668.55S. 

Next there are the post mortem 
carcass condemnations, which in the 
same period totaled 83,714 cattle. 
35,876 calves, 63,931 sheep and 
lambs and 97,189 hogs. Applying the 
same average weights and prices we 
add $21,936,552 to our total. 
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HERE S HOW 


SAYS WALTER H. LLOYD 


Livestock Conservation, Inc. 


Then we find that parts of car- 
casses were condemned from 315,321 
cattle, 14,166 calves, 784 sheep and 
lambs and 1,603,141 hogs. Giving 
each part an average value of $5.00. 
which may or may not be high, we 
approximate another $10,000,000. 

However, condemnations do not 
stop there. In addition 2,344,142 beet 
livers were condemned as were 77,- 
$33 calf livers. At a conservative 
$2.50 each that adds over $6,000,- 
000 to our rapidly mounting total. 

We're still not through. Careful est- 
imates from the National Bruise Sur- 
vey, carried on over the past several 
vears by Livestock Conservation, Inc., 
vive the cost of bruises as revealed in 
the packers’ coolers as follows: Cattle, 
$10,016,920; Calves, 638,790; Sheep 
uuxl Lambs, 786,045, and Hogs, 5,- 
192.215. This adds up to $16,633.- 
970. 

The figures cited in the above par- 
agraphs total: 

Ante mortem 
condemnations ...... $ 
Post mortem carcass 

condemnations ...... 21,936,552 
Post mortem part 

condemnations ...... 10,000,000 
Liver condemnations ... 6,000,000 
Costof biuises .3.. .%....- 16,633,970 

All this adds up to a grand total 
of $55,239,080, which is just a little 
more than the $50,000,000 the Provi- 
sioner said is needed. 

However, the packer may say that 
there is a lot of duplication between 
the cost of bruises as given above 
and the cost of part condemnations. 
Granted, but will it offset the losses 
on the 20 per cent of livestock slaugh- 
ter that is non-federally inspected and 
for which there are no figures? Or 
will it offset the losses from deads 
and cripples that, according to esti- 
mates by Livestock Conservation. 
Inc., reach a total in excess of $10,- 
000,000 each vear? 

Regardless of anv statistical wiz- 


668,555 


ardry in the above figures, there’s an 
awful lot of money lost to the packing 
industry each year from condemna- 
tions and _ bruises. 

How that can be turned into real- 
izeable income with which to pay 
wages or dividends is another ques- 
tion. Here are suggestions for positive 
action: 

First, it is safe to sav that too 
many packers count this loss as an 
inevitable part of the cost of doing 
business. Here and there a_progres- 
sive operator is doing something 
about it, but have YOU as a packer 
asked your accounting department to 
tell you what bruises and condemna- 
tions are costing YOU? That’s the 
first step. 

The second step is to appoint 
someone at the executive level in your 
own organization and at each plant 
to make it his responsibility to see 
that such losses are first ascertained 
and then reduced. This will involve 
intense cooperation from all person- 
nel from the lowliest stock handler 
to the buyer in the yards, and from 
the maintenance crew to the trans- 
portation department. 

Today nearly every packer has a 
human safety department or program. 
A person seriously ill or with a physi- 
cal defect is not employed, or if he 
is employable he is put in a safe posi- 
tion. Meetings are held, slogans and 
posters are displayed and workers 
are instructed in safe practices. This 
costs money and time but is generally 
considered well worth while. 

Is a livestock safety program any 
less important? Certainly the finan- 
cial stakes are bigger and closer to 
the stockholders’ and wage earners’ 
pocketbooks. 

The question, “How are we going 
to prevent the federal meat inspec- 
tor from condemning a diseased or 
injured animal?” is a good one and 
a question to which your buyers can 
give part of the answer, which is, 
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“Do not buy diseased or injured ani- 
mals.” 

For example, an eastern packer was 
asked the other day, “What percent- 
age of the cattle that you buy has 
horns?” His answer was, “None be- 
cause our buyers have instructions not 


to purchase any cattle with horns.” | 





Certainly no horn bruises would be | 


revealed in his coolers and the value 
of the hides he sells would be con- 
siderably higher. The same _ holds 
true of grubby cattle. 


So it is with other livestock defects, | = 


many of which have visible signs. 
Surely the buyers of the 11,437 calves 
condemned in 1954 for immaturity, 
or of the 7,778 cattle and 17,308 
sheep and lambs condemned for 
emaciation, could have avoided those 
purchases, Other causes for condem- 
nation may be less apparent but the 
trained buyer can spot many of them 
and if he has to buy the animals, let 
him buy them subject. 


Urges Support of LCI 





The packer has still another point | 


of attack at the problem of securing 


an injury-free, disease-free and para- | 


site-free supply of livestock, and that 


is to support the efforts of agencies | 


that are working with all branches 


of the industry to reduce such losses | 


through an educational and research 
program. Livestock Conservation, 
Inc., is actively working with the ag- 


ricultural colleges, the experiment | 
stations, the U. S. Department of Ag- 
riculture and the livestock associations | 


to reduce livestock losses from all 
causes, but especially marketing and 
handling losses. 

Today this non-profit organization, 
with its trained staff, is being sup- 
ported by the voluntary contributions 
of a handful of industry leaders. The 
association’s budget is tiny to do the 
vital job it knows how to do. It can- 
not even meet the requests that reach 
it daily for literature and visual aids, 
nor does it have the staff to work with 
and organize the states and markets 
that are anxious for help in solving 
conservation problems. 

Annual livestock losses from all 


causes run over $2,000,000,000 while | 
Livestock Conservation, Inc., has a | 
budget of only a few thousand. Sup- | 
port is needed to help supply litera- | 
ture, slides, and the prize for a win- | 
ning 4-H or FFA project that, in | 
turn, will help deliver to the packing | 
plant a supply of healthy, injury-free | 


livestock and cut losses from bruises 
and condemnations. 

The $50,000,000 is there if you 
decide you are going to get your 
share of it. @ 
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You can greatly increase the capacity of your hydraulic 
press and cut your operating and maintenance costs as well 


with a DUPPS ELECTRIC HYDRAULIC PUMP. 


The DUPPS ELECTRIC HYDRAULIC PUMP furnishes an 
endless amount of inexpensive power for your hydraulic 
press. There is no need to keep up costly boiler pressure. 





Completely self-contained with a built-in oil reservoir, the 
DUPPS ELECTRIC HYDRAULIC PUMP requires little atten- 
tion and will give you years of low-maintenance operation. 


Available in two sizes, 5 and 2 H.P. 


Write us today for complete information on how you can save 
money with a DUPPS HYDRAULIC PUMP in your plant. 


“DUPPS: 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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GET ENGINEERING HELP 


on yout meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, 
cooler cuts ... cut down temperature rise 
on any ground product... Recommend 


special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results a//-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 


Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 























HOLLENBACH ==> 


spells extra profits for you! 
By adding Hollenbach's famous "314" Summer Sausage, 
B.C. Salami and B.C. Dry Cerveiat to your present line 
you "cash in" on Hollenbach's long experience, reputation 
and prestige. You will not be competing with Hollenbach 
because Hollenbach does not sell retail. Phone or write today 
for particulars. 

















Chas. Hollenbach, Inc. is the oldest and 
largest exclusive manufacturers of dry 
sausage in the country. 


CHAS. 


HOLLENBACH 


Inc. 





Telephone: LAwndale 1-2500 


2653 OGDEN AVENUE @ CHICAGO 8, ILLINOIS 





GLANDS and BILE 


VAN GELDER - 


52 VANDERBILT AVENUE e 


FANTO CORPORATION 


NEW YORK 17, N. Y. 
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State VE Control Group 
Asks Federal Indemnity 


Total federal indemnities on swine 
destroyed because of vesicular exan- 
thema were asked in a recent recom- 
mendation to Secretary of Agriculture 
Ezra T. Benson by the California 
Vesicular Exanthema Control Com- 
mittee. 

The committee said that there are 
no California funds immediately 
available for indemnification. The 
group plans to try to get the state 
legislature to provide sufficient funds 
for the state’s share of any future 
indemnity necessary in an eradication 
program. 

It was pointed out that during the 
first eight months of 1955 only 13 
outbreaks of VE occurred in Cali- 
fornia, compared with 42 in the same 
period of 1954 and 126 in the like 
1953 period, indicating that control 
measures have been fairly effective. 

Since there is almost no market 
for VE hogs, it was the concensus of 
both the state and federal regulatory 
officials that all remaining infected or 
exposed hogs should be liquidated 
immediately, the recommendation to 
Secretary Benson said. 


Packer Exhibits are Packing 
Them in at Canadian Show 


Canadian housewives are flocking 
in droves to exhibits of two meat 
packers at this year’s Canadian Na- 
tional Exhibition in Toronto. 

Canada Packers, Ltd., is operating 
an air-conditioned theater where 
housewives are given tips on economi- 
cal and tasty preparation of meat 
dishes. In addition, the company has 
set up displays showing the various 
cuts of a beef carcass and illustrating 
how the company’s “Blendex” emulsi- 
fier improves the mixing qualities of 
shortening. A staff of 60 is manning 
the 2,800-sq.-ft. exhibit area. 

Swift-Canadian Co., Ltd., has a 
Martha Logan cooking school in an 
air-conditioned theater on its 2,500- 
sq.-ft. display space. The company 
also has a baby meat booth which 
awards a daily prize of a year’s sup- 
ply of baby food. 


‘Fats in Feed’ is Topic 


The 16th annual Minnesota animal 
nutrition short course will be held 
Monday and Tuesday, September 12 
and 13, at the St. Paul campus of the 
University of Minnesota. Ralph Van 
Hoven, vice president of the National 
Renderers Association, will discuss 
“Production and Utilization of Fats 
in Poultry Feeds” on Tuesday. 
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Seasonal Trends in Livestock 


NOWLEDGE of the broad seasonal trends in live- 

stock marketings, prices and slaughter, as well as 
in meat production, storage stocks and wholesale and re- 
tail meat prices, can be used by the meat packer and 
processor in planning his operations and merchandising. 
These trends have recently been well spelled out in 
“Charting the Seasonal Market for Meat Animals,” USDA 
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Agriculture Handbook 83, by Harold F. Breimyer and 
Charlotte A. Kause. The charts and comment appearing 
on the following pages summarize, in very abbreviated 
form, some of the data in the Agricultural Marketing 
Service study. 

Broad seasonal trends in prices of meat animals reflect 
basic seasonality in production. To a large extent, cattle 


Prices 
Marketings 
Slaughter 


Differences between seasonal price patterns are especi- 
ally great for the various kinds of cattle, as brought out 
in Charts 2 and 3. Those not fed conform to the pattern 
of peak supply and lowest price in the fall; feeding de- 
lays the supply bulge for the higher grades until pro- 
gressively later seasons. Prices of veal calves are highest 
in January and February and lowest at midsummer. Lamb 





SEASONALITY IN COW PRICES 


Slaughter Cows at Chicago 
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CHART 3 


feeding smooths out the slaughter supply, but not as much 
as cattle feeding. Lambs are lowest in the fall, highest 
in the spring. 

Price trends for each class and weight of hogs are 
much alike (see Charts 4 and 5), but are different enough 
to affect producers’ decisions as to marketing weight. 
Prices of lighter weight hogs — at a premium except in 





SEASONALITY IN STEER PRICES 


Corn Belt Slaughter Steers at Chicago 
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CHART 2 


and sheep are born in the spring and marketed in the 
fall; Their prices are usually lowest in the fall and climb 
to a spring high. As shown in Chart 1, broad seasonal 
price swings are similar for the grazing species. They are 
different — and greatest —for hogs which have two up- 
and down-swings each year, 
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SEASONALITY IN PRICES OF LIGHT 
AND HEAVY HOGS 
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CHART 4 


early fall—begin their seasonal price changes earlier 
than the heavies. Winter price recovery is small for the 
heavy animals. 

As shown in Chart 6, livestock marketings are highly 
concentrated at the end of the grazing season for all meat 
animals except hogs. In the case of steers, as shown in 
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Chart 7, seasonal marketings of various grades at Chi- 
cago almost offset each other and the total is nearly uni- 





SEASONALITY IN BARROW AND GILT 
PRICES, BY WEIGHT GROUPS 
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form. The November-January high in hog marketings 


(Chart 6) reflects the large farrowings of March-April. 
As will be seen in Chart 8, except for hogs, seasonal 
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in October bring the cattle kill to its 
(Chart 9). Processing of barrows and gilts (Chart 10) dips 





ak in that month 





SEASONALITY IN 
nat SLAUGHTER 


























[ | % OF ANN. AV. 
nae 140 
Sheep & ] | 4 
- se ‘4J— 120 |+— Calves —{y—- 





















































4s 
=A 
ME, hts BONE —~ps— 
‘ 4 
L. 4 -®% 4 4 
80 Cattle 
i L ae | | L 4. se iL i i iL 7 iL i | i L 
JAN. APR. JULY OCT. JAN. APR. JULY OCT. 


UNDER FEDERAL INSPECTION, NORMAL SEASONAL FLUCTUATION FOR POSTWAR YEARS (1947-53) 








U, S. DEPARTMENT OF AGRICULTURE NEG. 854-55(2) AGRICULTURAL MARKETING SERVICE 








U. 5. DEPARTMENT OF AGRICULTURE NEG. 1451-55( 1) AGRICULTURAL MARKETING SERVICE 





CHART 6 


variation in slaughter is less than in marketings. This 
results from feeding, which spaces slaughter supplies 
throughout much of the year. The many cows slaughtered 


CHART 8 


to a very low point in midsummer while sow kill rises. 
The seasonal fluctuations in the production of meat 
(Chart 11) parallel those in livestock slaughter. Fluctua- 





SEASONALITY IN CATTLE SLAUGHTER 
BY CLASSES 
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CHART 9 


tions in pork production play a major part in the varia- 
tion in meat supplies. Chart 12 illustrates the manner in 
[Continued on page 44] 





SEASONALITY IN STEER RECEIPTS 


Corn Belt Slaughter Steers at Chicago 
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SEASONALITY IN HOG SLAUGHTER 
BY CLASSES* 
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PERMEATORS 


PATENTS PENDING 


CURE MEAT IN 24 HOURS OR LESS 
WITH YOUR FAVORITE CURE 





PERMEATES SAVES 





. bellies for smoking and dry salting, boneless storage space, 

oo pork butts, jowls, bacon squares, fat backs, equipment, 
boneless pork loins (Canadian bacon), inventory, labor, 

ises. tongues, beef briskets, beef bacon. and cure. 

1eat 
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TO CAUSE MAINTENANCE PROBLEMS 


SPECIFICATIONS 














No. 247 No. 246 
PerMEATor PerMEATor 
240 bellies per hour. . . . . Capacity. . . . 480 bellies per hour 
9 (5 regular and 4 valve type). . . . No.ofNeedles . . . .18 valve type 
16”. Table Width - 26" 
4'4"x2'4"x 5/2" high. . . . FloorSpace . . . .5'6”x3'3"x5’9” high 
510 Ibs... . . . NetWeight . . . .900\Ibs. 
o The product is conveyed through the to the large stainless reservoir 
evice PerMEATor on a stationary stainless through stainless filter screen. 
A lift jack with 6” rub steel rod grill by the stainless steel Inthe No. 247 PerMEATor, the needles 
it jack wit — reciprocating needles actuated by a are actuated by a multiple cam 


ber tired wheels is avail- action driven by a 2 H. P. splash 


cam action feeder bar. A series of 


iria- ; ‘ 
r in able for easy movement injections perform the perfect per- proof mater. A mryees “a a 
of PerMEATor. neste ob tlie pump is actuate ya % H. P. 
- gh 2 standard motor. In the No. 246 Per- 
A simple initial adjustment regulates MEATor a 1% H.P. motor operates 
the volume and pressure of pickle needles and pump. Construction is 
injected. All surplus pickle is returned of stainless steel. 


F a E ‘ Personal instructions are provided when PerMEATor is delivered, assuring perfect mechanical operation and satisfactory results. 


THOROUGHLY TESTED...COMPLETELY ACCEPTED 


5501 HR 


THE Cneinnale woes SUPPLY COMPANY 








CINCINNATI 16, OHIO 
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SEASONALITY IN COMMERCIAL 
MEAT PRODUCTION 
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CHART I! 


[Continued from page 40] 
which sale of meat out of cold storage holdings, built 
to a high in the winter, add to the supply available for 
spring and summer use. However, supplies of meat are 
larger in relation to demand in winter than in summer. 

As shown in Chart 13, seasonal price changes for meats 
at wholesale are substantial. In the case of beef and 
lamb, the seasonal trends shown are only for the Choice 
grade. Retail as well as wholesale prices of meat reach 
their high points during the summer months and start 
their declines during the July-October period. 

The department study points out that seasonal patterns 
for livestock marketing and slaughter change over the 
years; calves, for example, come to market over a longer 
period than they once did because of an increased 
“spread” in the calving season. The tendency toward 
earlier farrowing of both spring and fall pigs has already 


CHART 12 
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affected the slaughter and marketing curves and the 


change may be even greater in the future. 
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Importance of Color in 
Food Palatability 
Probed by Researchers 


Would a dinner of green steak, 
purple potatoes and red peas whet 
your appetite? Probably not. 

Although these odd colors do not 
affect taste, these foods would be un- 
palatable because you taste with your 
eyes just as much as you do with 
your tongue. A research project to 
determine the relationship between 
color and taste is reported in the 
September 11 issue of Parade maga- 
zine. 

Edible dyes manufactured by 
Dodge and Olcott, New York, were 
used to color sirup. Dr. J. L. Kanig 
of Columbia University’s College of 
Pharmacy asked 200 students to sip 
these variously colored and flavored 
sirups, identify them and give their 
preferences. 

Kanig found that students were 
unable to identify colorless sirup that 
had only flavor added to it. When 
the corresponding color was added 
to the flavor, recognition and _ pref- 
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erence rose according to likes and 
dislikes. However, when a conflicting 
color was added to flavor, the per- 
centage of correct identifications was 
greatly reduced. 

This reliance on color identifica- 
tion or color-food association is the 
reason the idea of green steak and 
purple potatoes is unappetizing while 
the common use of artifical coloring 
in candy, desserts, ice crean, soft 
drinks, ete., is acceptable. Research 
showed that of all food colors green 
is the most agreeable where it is the 
natural color. 

The influence of habit in associat- 
ing certain foods and colors is not as 
strong when applied to delicacies such 
as caviar, black olives, etc. However, 
a Midwestern baker who tried to sell 
tomato flavored and colored bread 
found that his customers were in- 
trigued by the “strange” bread but 
bought conventionally colored prod- 
uct. 

Although color preferences in some 
foods, particularly eggs, vary in dif- 
ferent areas, the prospects of green 
steak replacing a nicely-browned 
steak are very unlikely. 


WSMPA Board of Directors 
To Meet in San Francisco 


The board of directors of the West- 
ern States Meat Packers Association 
will meet at 10 a.m. Friday, Sep- 
tember 16, in the Green Room of 
the Fairmont Hotel, San Francisco, 
E. F. Forbes, president and general 
manager, announced. 

Many important matters affecting 
the western independent meat pack- 
ing industry will be acted upon, he 
said. A luncheon for the directors 
will be held at noon in the Garden 
Room. 


West Germany is 
Large Fats-Oils Market 


The Federal Republic of Germany 
is the world’s second biggest import 
market for fats and oils (biggest is 
the United Kingdom, which imports 
largely from Commonwealth sources). 
Germany depends upon imports for 
more than half of its edible and near- 
ly all of its industrial fats and oils. 
Its imports total about 900,000 met- 
ric tons, pure-fat equivalent. 
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FROZEN MEAT recipes were the subject of 


an animated conversation when Marine 
Corps Captain Richard S$. McCutchen (left) 
got together with Morris Stroh, president 
of Excelsior Quick Frosted Meat Products 
Inc., Long Island City, N. Y. McCutchen 
had just answered the $16,000 question on 
the television program, "The $64,000 Ques- 
tion,’ His category was “Food and Cook- 
ing.’ Mrs. McCutchen was an_ interested 
listener as her husband talked to Stroh, 
whose firm is the largest in the field of 
quick frozen meats. Capt. McCutchen since 
has answered the $32,000 question and now 
must decide whether to try for $64,000. 





Moellerings Acquire Full 
Control of Lohrey Packing 


Full control of Lohrey Packing Co., 
Cincinnati, Ohio, has been acquired 
by Louis H. and WALTER J. MOEL- 
LERING for approximately $250,000. 
The Moellering brothers, who already 
owned half interest in the pork pack- 
ing business, bought the other half 
interest owned by GeorcE R. Lourey, 
president, and his sister, Mrs. ETHEL 
BUESCHER, a company director. 

Louis H., formerly a vice president, 
moved up to president, and Walter 
J. became vice president in addition 
to his previous post as secretary-treas- 
urer. 

Lohrey and Mrs. Buescher have pur- 
chased the 150-room New Century 
Hotel in Dawson Springs, Ky., and 
are retiring from the meat packing 
business. 

The 75-year-old Lohrey Packing 
Co. was purchased in 1906 by Lohrey 
and the late HENRY MOELLERING, 
father of the present owners. The firm 
now has approximately 135 employes. 


Bechtol Hurt, Wife Killed 


A. E. Becutox, founder of Bech- 
tol’s, Orville, Ohio, was injured and 
his wife, ELLEN, 73, was killed in a 
recent automobile collision. 
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The Meat Trail... 


Swift Buys Boise Plant 
From Central Eureka Corp. 


Purchase of Gem State Packing 
Co., Boise, Ida., from Central Eureka 
Corp. of San Jose, Calif., has been 
announced by Swift & Company, Chi- 
cago. Swift will operate the plant 
under the Gem State name. 

The plant has been idle since last 
May when Central Eureka decided 
to close the Boise subsidiary after two 
years of operation and pursue its pro- 
gram of diversification in fields other 
than meat packing. The California 
holding company originally was a 
gold mining organization. 

D. D. Smiru, Central Eureka presi- 
dent, said the Boise plant had been 
processing $1,500,000 worth of locally 
grown beef monthly before operations 
were halted. 


Wilson Ending Chicago Kill 

Wilson & Co., Inc., will cease beef 
kill operations at its Chicago plant 
September 17 and shut down the hog 
kill September 24. The company’s 
decision to close the Chicago meat 
packing plant was revealed last 
month. 


PLANTS 


Ernest J. LICHTENSTEIN has ac- 
quired all outstanding shares of stock 
of Monroe Packing Co., Gary, Ind. 
Lichtenstein has been president and 
manager of the firm for the past 
seven years. While under his manage- 
ment, the company has expanded its 
facilities and sales. A large expansion 
program is scheduled for later this 
year, Lichtenstein said. 

A new sausage kitchen is being 
constructed at Carroll Packing Co., 
Paragould, Ark., as part of an expan- 
sion program designed to step up sales 
and services in six surrounding coun- 
ties, Howarp M. Groves, owner and 
manager, announced. Groves recently 
assumed active management of the 
Paragould plant after selling his in- 
terest in Carroll Packing & Distributing 
Co., Inc., West Helena, Ark. 

Fire caused an estimated $75,000 
damage recently at Robb Packing Co., 
Lexington, Ky. W. M. Ross, vice 
president and general manager, said 
the fire apparently started with an 
explosion in the smokehouse. 


Kunkel Meat Co. has begun beef 
slaughtering operations near Belle 
Glade, Fla. The plant, owned by 
Rospert KunkeL, will kill all grades 








FLOOD VICTIMS were the real winners as 
the "Indies" of The Sperry & Barnes Co., 
New Haven, Conn., nudged out the "Old 
Timers" 7 to 6 in a benefit softball game 
played for the mayor's disaster relief fund 
and the Register fresh air fund. Opposing 
coaches Michael J. Coad (left) of the vic- 
torious "Indies," plant superintendent, and 
Dallas D. Miller of the "Old Timers," plant 
manager, are shown as they teamed up to 
accept contributions from players and em- 
ployes at the game. Of $138.25 raised, $100 
went to the disaster fund, $23 to the Salva- 
tion Army and $15.25 to the fresh air fund. 
The company previously had contributed 
$1,000 for disaster relief and donated the 
use of one of its refrigerated trucks to get 
fresh meat and other food items to flood- 
stricken areas. 





of local beef for retailers and also will 
do custom slaughtering. The plant has 
a present capacity of 50 animals a 
week and a potential one of 250 cat- 
tle, Kunkel said. 


Circle Packing Corp., East St. 
Louis, Ill., has awarded a contract to 
the Chas. Smith Contracting Co. for 
the construction of a rendering unit, 
STANLEY KARMELITA of Circle Pack- 
ing announced. The new 100x44-ft. 
building will be separate from the 
main plant. It will replace the com- 
pany’ present inadequate rendering 
facilities and provide ample storage 
room for hides and salt, Karmelita 
said. Total improvements, including 
building and machinery, will cost 
$85,000. 


A combination slaughterhouse and 
cannery will be built and operated by 
prison labor at the federal prison in 
Leavenworth, Kan., Warden C. H. 
Looney announced. About 1,500 hogs 
and 150 to 200 cattle will be slaugh- 
tered each year. Congress appropri- 
ated $50,000 to build and equip the 
plant. 


Supreme Meat Co., recently com- 
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pleted an extensive remodeling pro- 
gram at its plant at 314 S. 2lst st., 
St. Louis, and now is classified as a 
government-inspected _ establishment, 
Davis W. Canis, president, an- 
nounced. The firm supplies meat to 
hotels, clubs, restaurants and institu- 
tions. Mitton J. Canis is vice pres- 
ident of the company. The remodel- 
ing program was conducted over a 
period of two and a half years. 


Silver Bell Steaks has been organ- 
ized in Philadelphia by Harry L. 
KosMIN, RosE BrRANDOW and Apa V. 
Kosmin. The plant is at 8 N. Dela- 
ware ave. 


Fire recently caused about $30,000 
damage to a smokehouse and contents 
at the Swift & Company Sioux City 
plant. Firemen said the blaze was 
caused by a smoke pipe, which set 
a cork ceiling afire. 


TRAILMARKS 


The retirement of E. E. Evans, 
vice president of Armour and Com- 
pany, Chicago, 
has been an- 
nounced by the 
firm. Evans 
joined Armour in 
1913 in Norfolk, 
Va., and_ served 
as general mana- 
ger of several of 
the company’s 
plants. He was 
made a vice pres- 
ident in 1949 and 
served as general manager of the 
Armour pork division. Recently he has 
been working on special assignments 
in the office of Armour president F. 
W. SPECHT. 





E. E. EVANS 


Grorce W. Kern, president of 
George Kern, Inc., New York City, 
has accepted the chairmanship of the 
meat division in the $400,000 golden 
jubilee fund-raising campaign of the 
Travelers Aid Society of New York. 


JOBS 


Dr. W. J. Minor has assumed his 
new duties as inspector in charge of 
meat inspection at Green Bay, Wis., 
transferring from the position of vet- 
erinary supervisor in Chicago. He is 
responsible for the inspection work 
at Liebmann Packing Co. and Armour 
and Company in Green Bay. Dr. 
Minor succeeds Dr. L. J. Rarortu, 
who has taken over his new duties 
as assistant inspector in charge of the 
Chicago meat inspection station under 
Dr. O. W. SEHER. Dr. Rafoth served 
as inspector in charge at Green Bay 
for the past three years. 
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DEATHS 


GrorcE C. Rappo.p, 74, president 
of Jacob Manner, Inc., Buffalo, N. Y., 
died recently. Rappold had been with 
the sausage firm since 1928 and served 
as president for the past ten years. 
Before that, he worked about 30 years 
for the old Dold Packing Co. Rappold 
is survived by his widow and three 
children, including CLARENCE C., who 
is vice president and secretary-treas- 
urere of the sausage concern. 


Frep R. Davis, 67, who retired in 
1952 as a department manager at 
Swift & Company, Chicago, died Sep- 
tember 7. He was with the company 
for 47 years. 


Puitie BOUCKAERT, 84, founder of 
Bouckaert Packing Co., St. Louis, died 
September 2. He organized the com- 
pany in 1895 and retired in 1946. The 
firm now is managed by Bouckaert’s 
sons, PHILIP, JR., president, and Rus- 
SELL, vice president. 


Mrs. CeLia MEDERT, 76, a partner 
in Medert Hamloaf Co., Lakewood, 
Ohio, died September 1. She helped 
establish the firm 22 years ago along 
with her late husband, PHILurp, and 
their son, STEwarT. Stewart Medert 
now is manager of the company. 


WILLIAM P, Smitu, 83, who found- 
ed and operated Smith Packing Co., 
Baker, Ore., for many years, died 
September 1. He had been in failing 
health for the past two years. 


Linpsey B. MINTURN, sR., manager 
of the Swift & Company district office 
in Pensacola, Fla., died recently. 





SOME 91 years of continuous service with 
Plankinton Packing Co., Milwaukee, came to 
an end September | with the retirement of 
two veteran employes. Top photo shows John 
Bartoloth (left) of fresh pork department, 
who joined Plankinton in April, 1906, re- 
ceiving congratulations from his division 
superintendent, Edward H. Dewitz. In bottom 
photo, Charles Salm (right), who joined the 
Plankinton invoice department in December, 
1913, receives best wishes from Otto Mattas, 
company auditor, upon his retirement from 
the firm. 











NEW OWNER of Rosebud Packing Co., Winner, S.D., Frank Kajari (right) poses at side 
of plant with Charles Rader (left), general superintendent, and Glen Block, livestock buyer, 
who are continuing with firm. Company was purchased from C. H. Sturges. Kajari, formerly 
of Chicago, plans to enlarge and modernize the plant. Present capacity is 5,000 Ibs. of 


sausage products a week. The inedible rendering department of Rosebud Packing Co. was 
destroyed by fire in 1954. 
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LOOK at these 


LOW PRICES 
ion “Col-Flake” ICE MAKERS 





























With These Outstanding Features— 
COL-FLAKE 
| , — , ICE 
e Simplicity of Design MAKING 
MACHINE 
e Precision Built. ) 
e Rugged Construction ICE GIN 
9s e> aes 
IDEAL ICE WHATEVER YOUR REQUIREMENTS ARE ae oe 
— COLD—CRISP—DRY! Bo pAb me ie 
Made Automatically At A Fraction Of The Cost Of Bulk Ice! ven’ “=? 5 




















SPECIAL PRICES FOR LIMITED TIME! 


Complete with Freon 12 Refrigeration and Complete with Ammonia Refrigeration, Surge Drum, 
electrical controls Fittings and Compressor 

1000 Ib. Models $1550.00 3 Ton Models $4650.00 
2000 Ib. Models -.......$1750.00 5 Ton Models $5850.00 
3000 Ib. Models ...... $2200.00 7 Ton Models. . $7450.00 
4000 Ib. Models. . _ $2550.00 10 Ton Models $9950.00 
6000 Ib. Models _. . $4500.00 12 Ton Models $12,250.00 
8000 Ib. Models. . $4950.00 16 Ton Models _. $14,500.00 


Col-Flake Machines May Be Purchased Without Refrigeration For Connection To Your Compressor System. 
All Prices F.O.B. Chicago. Installation Data Supplied. Storage Bin Not Included. 


Inquiries Invited. 


BUY DIRECT AND SAVE! 


COL-FLAKE CORPORATION 


2446 South Ashland Ave. ° Phone: TAylor 9-1055 . Chicago 8, Illinois 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


& 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 


H. L. SPARKS & CO. 
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JON! : 
atTteNT™” Executives 
This Can Be Valuable To You 


A New 


Merchandising Service 
OFFERED BY 
The Food Retailing Institute 


Using their 


FAMOUS GROCER TRAINING SCHOOL 


Long Been Accepted as a Most Successful 


New Promotion 


It Has Been Proven 


(1) It will give the Independent Food retailer in your 
area a training program designed to help solve 
his major problems in his store, not just one Dept. 


(2) The Grocer’s Clinic will make it possible for you 


to work very close to all the Independent retailers 
in your area, which will up your sales. 

It. will give your sales force a new sales tool to 
work with as well as being a very good experience 
for them. The Grocer’s Clinic will help your sales- 
men make sales 


Now is the time to start planning 
FOR INFORMATION WRITE 


FOOD RETAILING INSTITUTE 
DEPARTMENT OF GROCER CLINIC 





214 SCHOFIELD BUILDING 
CLEVELAND 15, OHIO 
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Ist Das Nicht Eine Push 
For Franks in St. Louis? 


The famous old German “Schnitzel- 
bank” singing game provided the 
basis for a successful summertime 
promotion of frankfurters in the St. 
Louis market, which has a high per- 
centage of German descendants. 

The campaign for the Mayrose 
frankfurters of Independent Packing 
Co., St. Louis, was prepared by Gard- 
ner Advertising Co. 

Full-page, four-color ads in both 
the Post-Dispatch and the Globe- 
Democrat sparked the consumer cam- 
paign. Dominated by a jovial figure 
of a mustached music meister in 
Bavarian costume, the ads were head- 
lined, “Ya, Mayrose is der Best Franks 
for Good, Quick Summer Meals.” Im- 
mediately below the headline ap- 
peared the “Schnitzelbank” card with 
the first item a package of Mayrose 
franks captioned “Gud Wurst.” 

In the singing game, pictures of 
objects with words below appear on 
the Schnitzelbank card and the leader 
points to one, asking in German, 
“Isn't this a .’ The audience an- 
swers in song, “Yes, it is a __,” using 
the word under the picture. 

The ads also announced the ap- 
pearance in grocery and meat mar- 
kets of the Mayrose German band 
and the free distribution of Schnitzel- 
bank song cards. Mayrose television 
commercials featured the same theme. 

Special seasonal merchandising and 
display material was supplied to re- 
tailers, featuring the entire Mayrose 
line for summer indoor and outdoor 
cooking with tie-in merchandising of 
related grocery items. 

Actual kick-off of the promotion 
was staged two months before the 
consumer advertising and store mer- 
chandising program when Independ- 
ent Packing Co. unveiled its plans 
before more than 500 meat buyers 
and radio, press and television repre- 
sentatives at an outdoor barbecue 
party. 





FIRST-PLACE winner in The Visking Corp.'s 
nationwide snapshot contest to find the 200 
most photogenic children is this photo of 
a little girl cradling a puppy in her arms. 
Mrs. Katherine Commander, Childersburg, 
Ala., was awarded the $5,000 first prize. 
Subject of the photo is her five-year-old 
niece, Chanda Bowling. Approximately 100,- 
000 entries were submitted in the contest. 
Each was accompanied by a _ proof-of-pur- 
chase of a package of skinless frankfurters. 





Grocery Product Premiums 
Are Subject of Conference 


Grocery product promotions will 
hold the spotlight at the Premium 
Advertising Conference to be staged 
by the Premium Advertising Associa- 
tion of America Tuesday, September 
13, at the Sheraton-Astor Hotel, New 
York City. 

Among members of a discussion 
panel will be Harry N. Gadau, vice 
president in charge of advertising for 
Rival Packing Co., Chicago. Gadau, 
whose company this year launched 
an extensive continuing premium pro- 
motion for its dog food line, will de- 
scribe the new Rival campaign. 

The conference will be held in con- 
junction with the New York Premium 
Show set for September 12-15. 





THE RATH PACKING CO.. WATERLOO. IOWA 
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Swift's Veeclear eerarin is made for meat 


@ It’s made for meat... by people who know meat. CLARITY . . . a showcase for your jellied meats. 
This is your assurance that when you buy Seeclear 

y So ang STABILTY . . . Seeclear resists heat 

you are using a gelatin with these specialized prop- 





helps provide a 
; firm shape-retaining binder for your canned meats. 
erties: 

These made-for-meat qualities all add up to help 


FAGT SET. . . Snertine te-qelemty. Thee avers you produce and sell fine canned and jellied meats. A 


tion can help you handle, pack and ship faster. : ; = ; f ~ 
produc PY P P trial will tell and it’s easy and inexpensive. Fill out 
DEPENDABILITY ... Seeclear is uniform—from barrel _ the coupon today and remember . . . . 

to barrel, season to season, year in and year out. ONE TRIAL 1S BETTER THAN A THOUSAND CLAIMS 


ECONOMY... Seeclear saves you money—it's high in 


strength, vet reasonable in cost. 
USE THIS COUPON FOR FURTHER INFORMATION 


SWIFT & COMPANY, Gelatin Department GS-22 
4115 Packers Avenue 
Chicago 9, Illinois 
Please send us: 
(] Information on Swift’s SEECLEAR Gelatin. 
C] 100# trial drum of Swift's SEECLEAR 
Gelatin at the large drum price... 
to be tested in our operations. We understand, if not fully satis- 
factory, it may be returned for credit at your expense. 
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ADDRESS. 

CII es STATE 

YOUR NAME ue 
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just off the press 
-and it’s yours 


New 88 Page 
KOCH CATALOG 
For 1956 


Everything you need for 
slaughtering, rendering, 
curing, smoking, and meat 
processing is illustrated, 
described, and priced in the 
big new Koch Catalog 80. 
See the latest, the most 
advanced equipment—plus 
hundreds of new items—to 
make work easier and 
profits larger. 






WRITE TODAY—for . 
FREE copy! 


More than 2,200 items. 
Equipment and supplies that 
will help you get better result: 
—everything from shroud 
pens to steam boilers. 
Complete index with helpful 


Lard Rendering 


rs 
fea ye =| 
+ 
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cross references. If you are in U saa be | 
the meat business, you will ii ST pad 
find this new 1956 KOCH =|. BY 
CATALOG the most useful tbe, 
catalog in your plant. WS 


Locker Plants 


WRITE TODAY! 
IT’s yours!) 
FREE! N 


i Meat Processing 


SUPPLIES 
Kansas City 8, Mo.+* Phone VI. 3788 


2518 Holmes St. 
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AMIF Finds Several Grades 
Fats Good in Chick Feed 


Feeding tests with various grades 
of tallow and grease have shown that 
3 to 6 per cent of each of these sta- 
bilized fats were well utilized by 
chicks when added to nutritionally 
balanced poultry rations, according 
to a report on an American Meat In- 


stitute Foundation study by A. J. 
Siedler, H. E. Scheid and B. S. 
Schweigert, published in Poultry 
Science, March, 1955. 


Animal fats used in this series of 
feeding tests included choice white 
grease, yellow grease, brown grease, 
prime tallow, and No. 2 tallow, as 
well as fatty acids prepared from 
choice white grease. The fats were 
stabilized against rancidity, mixed in 
a standardized ration, and the per- 
formance of birds in each feed group 
was noted up to market weight. On 
completion of the feeding trials, some 
of the birds were dressed and were 
subjected to evaluation of eating 
quality. The birds were rated as ex- 
cellent in quality for all groups, and 
no evidence of material difference 
was noted in comparing the effect of 
adding various animal fat supplements 
to the rations. 

Significant new information on the 
value of animal fats in poultry feeds 
has been contributed by these studies. 
Of special importance is the disclosure 
that the several grades of animal fats 
can be used effectively in high-en- 
ergy broiler feeds, provided the fats 
are not rancid and are stabilized with 
appropriate antioxidants to insure 
good stability of the fats prior to and 
after addition to the rations. Provision 
of positive information in this con- 
nection will make it possible for feed 
manufacturers to proceed with as- 
surance in the use of alternative 
grades of tallow or grease and to 
adjust formulas in accordance with 
availability of specific grades. 


Griffith Plant Slightly 
Scorched in Chicago Fire 


A 5-11 fire last week in a six-storv 
building adjacent to the Chicago plant 
of The Griffith Laboratories caused a 
relatively minor amount of damage 
to the industry supplier's unit. Total 

Griffith damage was confined by ef- 
fective fire barriers to a small section 
of a single building, even though the 
adjoining concern’s building was com- 
pletely destroved. The Griffith estab- 
lishment was back in full operation 
the day following the fire and there 
has been no interruption in the con- 
cern’s deliveries or 
industry 


service to meat 


companies. 


Armour Man to Address 
AMA Research Conference 


Managing product research and de- 
velopment will be the subject of the 
first combined large-scale conference 
and small group seminar program ever 
to be conducted by the American 
Management Association. 

Among speakers at the special con- 
ference, scheduled for October 6-7 at 
the Sheraton-Astor Hotel, New York 
City, will be Dr. Jules D. Porsche, 
research division, central research de- 
partment, Armour and Company, Chi- 
cago. Dr. Porsche will analvze cre- 
ative ability and the personal and en- 
vironmental factors that influence cre- 
ative production in an_ industrial 
setting. 

The conference will be followed by 
four sets of seminars to meet in the 
association’s New York City headquar- 
ters at three-week intervals starting 
November 3. Four major aspects of 
the subject will be presented at the 
conference and taken up in greater 
detail at the seminars. They are: re- 
search management, people and re- 
search, the research process, and con- 
trols and goals. 


New MIB Memo Covers Use 
Of Enzymes on Frozen Meat 
Use of proteolytic enzymes on 
frozen meat is the subject of MIB 
Memoranum No. 226, dated August 
26. The memorandum reads: 
“Approved solutions of papain and 
/or other approved proteolytic en- 
zymes in combination with or with- 
out seasoning materials may be used 
on steaks and other meat cuts in- 
tended for freezing. The amount of 
solution added to product by this pro- 
cedure shall not result in significant 
weight gain. The meat shall be 
promptly frozen after treatment and 
held in a frozen condition during dis- 
tribution. The product must be 
labeled to show the presence of the 
enzyme material as well as other in- 
gredients which are added.” 


Uruguayans to Eat More 
Lamb, Export More Beef 


The Uruguayan government, to pro- 
vide more beef for export, has decreed 
that daily consumption requirements 
of meat in Montevideo, which total 
an estimated 580,000 Ibs., must in- 
clude 116,000 Ibs. of mutton and 
lamb. 

Sales will be subsidized so lamb 
and mutton can be sold to Monte- 
video consumers at prices averaging 
considerably below those at which 
beef is available. 
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pro- : tole ger- lastin & co tela ‘ richer, brighter and longer lasting. 
ficant Your-cured meats, including canned ham, 
1 be , boiled ham and canned chopped ham will be 
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. better looking—have greater consumer acceptance. 
| a “a Use highly soluble, food-grade CURAFOS brand 
f the phosphates to get juicier, plumper cured 
ie meats. CURAFOS increases the moisture retaining 
capacity of lean meat fibers, holding the 

protein and natural juices zn the meat. 

CURAFOS Sodium Hexametaphosphate and Sodium 

SODIUM HEXAMETAPHOSPHATE Tripolyphosphate are fully licensed for use 


under U.S. Patent 2,513,094 and 

. R) Canadian Patent 471,769. 
aoe ro} CURAFOS brand phosphates 
re are pe pte processed for ease 


ial of solution at full permitted 
a 


7 strength* in pickle at cellar temperatures. 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


DIAPHRAGM CONTROL 
VALVES (NE 222) — Com- 
pactly designed, new dia- 
phragm control valve line 
of Minneapolis - Honeywell 
Regulator Co. is said to 





provide improved flow 
characteristics for medium- 
duty application. The line 
includes double-seated, sin- 
gle-seated and_ three-way 
types for use in either “on- 
off” or proportional control 
systems. The “on-off” sin- 
gle-seated model can be 
supplied with a plug hav- 
ing a soft composition disc 
which provides bubble- 
tight shutoff. The  three- 
way valve may be used for 
either diverting or mixing. 
° ° ° 
NEW BLANKET-TYPE 
INSULATION (NE 214) — 
Corrugated aluminum foil, 
bonded to spun glass fiber 
pads with a special adhe- 
sive, is a newly developed 
insulating material that has 
low moisture-absorption 
properties. Composed of 
0.0065-gauge aluminum foil 
interspaced with thin layers 
of spun glass fiber, the in- 
sulation comes in standard 
sheet sizes 1 in. thick, 2 
ft. wide and 2, 3 or 4 ft. 


long. It weighs less than 
| Ib. per cubic foot and 75 
Ibs. per 1,000 board feet. 
Installation is said to be 
quick and easy. The ma- 
terial is cut slightly over- 
size with a saw or long 
knife and sprung into place 
between framing members, 
with corrugation running 
vertically to carry off mois- 
ture. Once installed, the 
aluminum-spun glass pan- 
els can be used for both 
high and low temperature 
conditions, permitting rapid 
and economical pre-heating 
or pre-cooling. Called Iso- 
flex-K20, the insulation was 
developed by Isoflex Corp., 
and Kaiser Aluminum & 
Chemical Corp. It is now 
in use on mechanically re- 
frigerated cars of Pacific 
Fruit Express Co, and Santa 
Fe Railroad. 
° oO ° 


FAN-COOLED MOTORS 
(NE 231) — Totally-enclos- 
ed, fan-cooled motors in 
fractional and integral horse- 
power ratings from 1% to 
100, for both single phase 





and 


polyphase operation, 
are offered by Century Elec- 
tric Co. Pictured is a 5-hp. 
unit that is recommended 
for use in dust, fume, and 
mist-laden areas. The mo- 
tors feature a rugged alumi- 
num rotor, ventilating fan 
designed to provide efficient 
operation in either direction 
without having to change 


Use this coupon in writing for further information on New 


Equipment. 


Address The National 


Provisioner 15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (9-10-55). 


Key Numbers 
Company 


Street 
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the fan and six-layer insula- 
tion for the stator windings 
using plastics and _ plastic 
coated wire. 


° ° o 


COMPRESSOR OIL 
CHARGER (NE 228)—An 
improved pump for charg- 
ing oil by hand into Freon 
or Ammonia compressors 
without pumping a vacuum 
on the crankcase now is 
being offered by York Cor- 
poration, The charging 
pump eliminates difficulties 





often encountered by oper- 
ators not familiar with the 


regulation of compressor 
valves. It prevents admis- 
sion into the crankcase of 
air which eventually enters 
the condenser and_ builds 
up excessive condensing 
pressure, with resulting less 
efficient operation. The 
pump can be used with 
either 1- or 5-gal. cans. A 
suction tube extends nearly 
to the bottom of the can so 
air cannot enter the system 
while the tube is immersed. 
A threaded outlet, protect- 
ed by a cap when not in 
use, fits standard 38-in. 
charging connections. 


°° 2 2 


TRUCK REFRIGERA- 
TION (NE 232)—A two- 
compressor truck refrigera- 
tion system is designed for 
automatic on-the-road and 
stand-by _ refrigeration — in 
temperature ranges between 
32° and 50°F. The system 
consists of an engine mount- 
ed compressor driven by a 


belt from the truck engine 
drive shaft, an_ electric 
standby unit mounted over 
the cab, and a choice of 
either a 2-hour hold-over 
plate blower with high ca- 
pacity fan, or a_ blower- 
evaporator with multi-vane 





fans. The hold-over plate 
blower system is recom- 
mended for center city de- 
liveries with multiple stops 
and door openings and the 
blower evaporator for sub- 
urban runs. The systems are 
powered by a 4-cylinder, 
V-tvpe compressor for 
heavy duty and high speed 
operation. With the truck 
engine operating at 40 
mph., the engine-mounted 
compressor delivers up to 
two tons of refrigeration to 
the hold-over plate blower. 
The 1-ton electric unit 
mounted over the cab plugs 
into commercial power off 
the road or at the loading 
platform. Both units have 
completely automatic con- 
trols and are made by Le- 
high Manufacturing Co. 


oO ° 2 


COOLER DOOR CLOS- 
ER (NE 230)—The Chica- 
go Spring Hinge Co. is of- 
fering a new door closer for 
walk in coolers that is de- 
signed tor heavy duty re- 
quirements. The door can 
be opened about 180 degs. 
The unit features a heavy 
duty spring that is entirely 
encased and can be adjusted 
for tension. The closer is 
applicable to right or left 
hand doors. A hold open de- 
vice is useful when traffic 
moves in and out of a door 
continuously. 
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‘Physics in Food Industry’ 
To Be Symposium Topic 

First international symposium on 
“Physics in the Food Industry,” spon- 
sored jointly by Southwest Research 
Institute and the Institute of Food 
ngine Technologists, will be held in San 
lectric | Antonio, March 15-16, at the Plaza 
Hotel. 


MEAT LOAVES LOOK BETTER—TASTE BETTER 
with 





ADVANCE DIP TANKS 


® Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 







1 over © Automatic controls prevent smoking, double life 
co a Purpose of the symposium is to ex- of shortening. 

1-ovil plore with key technical people in © No burned or spotted loaves. 

sh ca- | the food industry the contributions © Capacity: 9—12 loaves per dip. 

lower. | Physics can make in the ways of pre- ® Also ideal for browning hams, French frying, 
i-vane | Stving, packaging and _ processing | various hot dips. 


foods in the future. 
Technical papers on applications of 
} physics to the food industry will be | 
| prese nted for discussion. These sub- = qe ee en oe ae SE 
i 


. jects will include ultrasonics, X-ray 


OVEN COMPANY 71° So. 18th st. 


St. Louis 3, Mo. 














and gamma-ray inspection, electrosta- 
tistics, dielectric heating, radiation 
sterilization and radiofrequency spec- 
troscopy. 

Attendance is expected to exceed 
100 technologists and industry repre- 
sentatives. Activities for the two-day 
symposium include a banquet at the 

plate | Plaza Hotel and a tour of Southwest 
recom- | Research Institute, winding up with 
ty de- | a barbecue on the grounds. The meet- 
» stops | ing is scheduled at the end of the 
nd the | week and visitors who so desire can 
r sub- | make arrangements for a week-end 
ms areg side trip to Mexico. 
linder, All technical papers and discus- eine, = 7 ah Tce of ee 
yr for | sions will be reproduced in the pro- 


speed | ceedings of the meeting to be pub- 
truck } lished for general distribution. you need qd RAPID TEST 





Write for Samples and Literature to 


VEGEX CO. 


175 FIFTH AVE., NEW YORK 10, N. Y. 
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. trail Supplier says that some shoppers are reluc- 
tant to ask for some "problem" items be- 
cause of their unattractive names but will 
buy when they are in self-service bags. 





~a door 


ait = 40, é 
i for FAT CONTENT 
up to or & 
tion to 
lower, HERE’S THE ANSWER: 
unit With today’s competition it has become 
plugs necessary to pay careful attention to quality 
ver off control. It is important to consumer ac- 
oading ceptance that you find a way to control fat 4 
s haw content. ; a 
dieses Here’s a way to improve your quality by @*© 
Cc con- closer fat control. Now you can accurately Ay 
by Le- test for fat content in a matter of a few re 
Co. minutes . . . no more waiting for hours until 4 
fat content is known. This new, fast, simple- 
to-operate, Electronic Fat Tester can save 
CLOS- you time and money. With the Steinlite non- 
Chica- technical personnel can be assigned to test  teinlite electronic food and grain 
selcanie the fat content of your meat, sausage and testers have been sold around the 
. is of- food products . .. and at any point you wish, world for over 20 years. All Steinlite 
oser for right in the production line in fifteen minutes Testers are guaranteed. 
, ie Ge is ‘i ; time. The Steinlite Electronic Fat Tester 
IS Ge- | NEW "MULTI-MEAT" bag is being intro- has been fully tested and proved .. . it is 
uty re- | duced by The Dobeckmun Co., Cleveland, being used successfully by many leading meat 
yor can | for packaging "problem" items such as and food processors. c---- ee , 
0 degs. | liver, kidneys and brains. The new poly- Send today for free booklet telling Please send me your free booklet telling | 
heavy | ethylene coated cellophane bag comes in all shout ‘the Steinlite Electronic about the Steinlite Electronic Fat Tester, 
entirely two sizes, 6x6!/2 in. and 6x9 in. Bags are Fat Tester. Ask about our 30 day | NAME | 
djusted said to cut packaging expense by eliminat- trial plan. Our engineers and chem- | | 
loser is | ng need for trays and overwraps. Merchan- ists will welcome the opportunity |} ADbRess | 
ot a dise can just be dropped in bags, which to help you with your fat problem. | 
pen de- then are heat-sealed and ready for display. CW 
| 
| 
| 


s s FAT & STATE ~~ ' 
CTT ANA OlL Fred Stein Laboratories, Mfg. - 
en EBSITESTER 


Dept. NP-955 Atchison, Kansas 
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where it touches food 


USE STAINLESS 


...for cleaner, more economical processing 


ww 
Check through this list of advantages and you’ll see 
why Crucible Rezistal® Stainless Steels have gained 
such wide acceptance in the meat and food processing 
industries — 


® Do not change the flavor or appearance of food in 
any way. 

© Resist the corrosive attack of food acids and other ele- 
ments. 


© Withstand harsh cleaning chemicals that might affect 
other metals. 

© Clean easily without developing the rough spots that 
harbor bacteria. 


© Can't chip .. . they’re solid stainless all the way through. 


Crucible Stainless Steels offer another practical ad- 
vantage — ease of fabrication. You can bend them, 
shape them, weld them, machine them — make any 
equipment, no matter how complex, out of Crucible 
stainless. But let us help you decide how to put stain- 
less steel to work for you. For fast action — call 
Crucible. Crucible Steel Company of America, Henry 
W. Oliver Building, Pittsburgh 22, Pa. 

















Crucible Stainless Types for 
Food Processing 





STAINLESS 
REZISTAL 
TYPE 


302 


303 


304 


316 


304 LC 


316 LC 


347 


NOMINAL %* 
Ni Other 


USED FOR 











18 


8 Sor Se 


9 .08% Max. C 


12 Mo 


9 .03% Max. C 


12 Mo 
Low C 
8 Cb 


General Purpose 
Free-machining 
Welding 


High Corrosion- 
Resistance 


Used where intri- 
cate welding is re- 
quired 


Used where intri- 
cate welding is re- 
quired 


Welding 
(stabilized) 





“Subject to U. §. Government restrictions. 








C R UJ C : & LE} first name in special purpose steels 





Crucible Steel 
58 
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ALL MEAT... output, exports, imports, stocks 








by classes appear below as follows: 








AVERAGE WEIGHTS AND YIELDS (LBS.) 


| Meat Output Continues at Record Pace 


™ Production of meat under federal inspection last week, at an estimated 
384,000,000 Ibs., set a new record for this time of the year as the pre- 
holiday output increased 2 per cent over the 376,000,000 Ibs. produced 
the week before and 12 per cent above the 343,000,000 Ibs. for the same 
period of 1954. Slaughter of cattle, under a heavy run of fat stock and 
lower grade cows, rose to the largest count of the year, which was also 
7 per cent larger than a year earlier. Hog slaughter continued to rise 
- and reached the largest number since April and stood 11 per cent above 
that for the same 1954 period, Estimated slaughter and meat production 


Week ended ae Wredestion 
s . 
Sept. 3, 1955 - .. 401 212.5 
Aug. 27, 1955 - — 210.4 
Sept. 4, 1954 nae a 187.7 
L 
Week ended Number Production 
's Mil. Ibs. 
Sept. 3, 1955 149 20.0 
Aug. 27, 1955 147 20.0 
Sept. 4, 1954 . 144 19.4 


1950-55 o WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
369,561. 
1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


137,677. 
CATTLE 
Live Dressed 
Sept. 3, 1955 . 95 530 
Aug. 27, 1955 : Bay, 530 
Sept. 4, 1954 ue 502 
CALVES 
Live Dressed 
Sept. 3, 1955 240 134 
Aug. 27, 1955 - 245 136 
Sept. 4, 1954 ... 246 135 


RK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
\, 140.1 
1,017 135.0 
124.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number juc PROD. 
‘s Mil. Ibs. Mil. Ibs. 
267 115 384 
262 1S 377 
271 11.6 343 


Live Dressed 
230 133 
232 133 
228 
SHEEP AND LARD PROD. 
AMBS Per 
Live Dressed cwt. Ibs. 
92 43 13.5 32.7 
92 44 13.8 32.5 
92 43 14.0 30.5 














Meat Production in July 
Dips Below June, Year Ago 


Production of red meat in com- 
mercial slaughter plants _ totaled 
1,813,000,000 Ibs. in July, accord- 
ing to the Crop Reporting Board. 
This was 10 per cent smaller than the 
2,011,000,000 Ibs. produced in June 
and 3 per cent smaller than the 
1,876,000,000 produced in July last 
year, Estimated meat production in- 
cludes slaughter in federally inspect- 
ed and other wholesale and _ retail 
plants, but excludes farm kill. 

Commercial meat production from 
January through July was 13,969,- 
000,000 Ibs., 6 per cent more than 
the 13,215,000,000 Ibs. produced dur- 
ing the corresponding period last 
vear. In seven months this year, beef 
production was up 2 per cent, pork 
output was up 13 per cent, mutton 
and Jamb was up 5 per cent, but veal 
production was down 3 per cent. 
Output of lard in the seven-month 
period was 19 per cent above 1954. 

July beef production totaled 1,045,- 
000,000 Ibs., 9 per cent smaller than 
a month earlier and 3 per cent smaller 
than July, 1954. Slaughter cattle 
averaged 926 libs. live weight two 
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Ibs. lighter than in June, but 20 Ibs. 
heavier than in July last year. 

Veal production in July totaled 
123,000,000 Ibs. This was 5 per cent 
smaller than in June this year and 
14 per cent smaller than in July last 
year. The average live weight of 
slaughter calves was 236 lbs., which 
was 4 Ibs. heavier than in June, but 
6 lbs. lighter than July last year. 

July, pork. production totaled 592,- 
000,000 Ibs., 12 per cent below June 
this year and 1 per cent below July 
last year. The average live weight of 
slaughter hogs was 250 Ibs. This 
compared with 256 lbs. a month ago 
and 257 Ibs. a year ago. 


Lard production in July totaled. 


147,000,000 Ibs., 12 per cent smaller 
than in June and 1 per cent smaller 
than in July, 1954. The amount of 
lard rendered per 100 lbs. of live 
hog was 14.1 Ibs. Compared with 
14.1 Ibs. in June and 13.9 Ibs. a year 
earlier. 

Mutton and lamb production in 
July totaled 53,000,000 Ibs. This was 
15 per cent smaller than in June and 
10 per cent below July last year. 
The average live weight of sheep and 
lambs slaughtered was 91 lbs., the 
same as a month ago and a year ago. 


CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
August 31 amounted to 19,561,806 
Ibs., according to the Chicago Board 
of Trade. This was a decrease com- 
pared with the 23,053,824 Ibs. of 
lard reported in storage on July 31, 
and over 300 per cent larger than 
the 6,167,895 Ibs. in storage a year 
earlier. Total D.S. belly stocks were 
2,522,743, 3,245,844, 4,481,463 lbs. 
and all pork stocks totaled 18,387,068, 
26,150,972 and 24,581,705 Ibs. for 
the three dates, respectively. Chi- 
cago provision stocks by dates ap- 
pear below: 


Aug. 31, July 31, Aug. 31, 
55 Ibs. 55 Ibs. 54 Ibs. 

All brid. pork. . 586 1,087 660 
P.S. Lard (a)..13,947,889 17,244,749 2,925,208 
PS Rae GO). sctsce- | aneden * |) Samnee 
Dry Rendered 

Lard (a) ... 4,069,306 3,774,219 838,738 
Dry Rendered 

a ee ee eee er 
Other Lard .... 1,544,611 2,034,856 2,403,949 
PREPARES cctinsas 19,561,806 23,053,824 6,167,895 
D.S. Cl. Bellies 

(contr.) tse. ¢hene0... Seateeo > Jeaenae 
D.S. Cl. Bellies 

(other) .... 2,522,743 3,245,844 4,481,463 
TOTAL D.S. CI 

BELLIES... 2,522,74 3,245,844 4,481,463 
D.S. Fat Backs 939,482 1,612.070 2,068,773 
S.P, Reg. Hams 491,315 438,381 475,606 
S.P. Skinned 

Hams ...... 4,008,072 6,005,015 6,823,986 
S.P. Bellies .. 3,544,089 6,457,910 4,570,339 
S.P. Picnics, 

Boston 

Shoulders ... 1,305,865 2,515,158 1,415,170 
Other Meat 

GOR ceccicsn 5,575,552 65,876,594 4,746,368 
TOTAL ALL 

MEATS _....18,387,068 26,150,972 24,581,705 


(a) Made-sinee: Oct. 1,- 1954. 

(b) Made previous to Oct. 1, 1954. 

The above figures cover all meat in storage 
including holdings owned by the government. 


Mexico Meat Supply Short; 
Indicates Cut in Exports 


Sources in Mexico report that the 
meat supply there continues short. 
The shortage appears to be general 


: throughout all of Mexico, it was in- 


dicated. The Mexican government, in 
an effort to alleviate the situation, 
has set up emergency butcher shops 
which are selling- meat at ceiling 
prices. 

In spite of the situation, the Mex- 
ican state of Chihuahua exported 
110,000 head of cattle to the United 
States during the first half of 1955. 
It is expected that not more than 
40,000 to 45,000 head will be sent 
to the U. S. during the rest of 1955 
(Chihuahua’s unused export quota 
for the rest of the year is 60,000 
head). Mexican cattlemen anticipate 
no difficulty in obtaining an advance 
on next year’s export quotas, if neces- 
sary. 


e For results of hog cut-out test 
please turn to page 64, 
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California Far Out Front 
In July Cattle, Sheep Kill 


Califomia maintained its ranking 
as. the leading cattle and sheep 
slaughter state in July as lowa topped 
in hogs and Texas in calf slaugh- 
ter, according to the Crop Reporting 
Board. Gaining 11,000 over a year 
earlier, California packers killed a 
total of 199,000 cattle in July, fol- 
lowed by 161,000 in Texas and 158,- 
000 in Illinois, second and _ third, 
respectively. Texas ranked first in 
slaughter of calves, with 98,000, fol- 
lowed far behind by second- -place 
New York with 73,000 and 70,000 in 
Wisconsin, which stood third. 

In hog slaughter, first-place Iowa 
reported .a. kill of 645,000 animals 
in July for a decline from 661,000 
last year. In second place, Illinois 
showed a gain to 374,000 from 368,- 
000 last year and Minnesota had a 
4,000 gain at 334,000 head for third 
place. With a slaughter count of 
197,000 sheep and lambs in July, 
California showed a large increase 
over last year. Iowa was next with 
a kill of 103,000 ovines and New 
York stood third with 92,000 head. 
Most of the important sheep-kill states 
showed declines from last year. 


U. S. Lard Storage Stocks 
June 30 stocks of lard and rendered 


Uruguay Hikes Mutton Use 
To Release Beef for Export 


To provide more beef for export, 
the Uruguayan government has de- 
creed that Montevideo’s daily con- 
sumption requirements of meat, which 
total an estimated 580,000 Ibs., must 
include 116,000 Ibs. of mutton and 
lamb, the Foreign Agricultural Serv- 
ice has reported. 

Quotas to retail outlets will consist 
of not more than 80 per cent beef 
and a minimum of 20 per cent mut- 
ton and/or lamb. Sales will be sub- 
sidized so that lamb and mutton can 
be sold at prices below those of beef. 

Care will be taken to supply only 
good quality sheep and lambs in or- 
der that Montevideo consumers will 
more readily accept mutton and lamb 
as a substitute for beef. 

The saving in beef is expected to 
amount to about 44,000,000 Ibs. a 
year which can be exported. Packer 
sources point out that any saving in 
beef will be beneficial to them as ex- 
porters, and to the economy of Uru- 
guay, whose beef exports this year 
have dropped to an all-time low. 


JULY MEAT GRADING 


Meat and meat products graded 
and certified by the U. S. Depart- 
ment of Agriculture in July, with 
comparisons (“000” omitted): 








Austria has New Automatic 
Hog Price Control System 


The Austrian Chambers of Com. 
merce, Agriculture and Labor have 









WHO! 


Native 





reached an agreement with the gov. 
ernment to employ a new system of 
automatic control of hog prices, the 
U.S. Foreign Agricultural Service has 
reported. The system of imports and 
exports of hogs is dependent upon 
central market hog prices, which are 
watched carefully so that they will 
not fall below a prescribed price floor. 

The adoption of the system is to 
regulate the supply on domestic mar. 


kets in such a way that prices will 


fluctuate only within narrow limits. 

In order to make the current price 
stabilization policy more effective, the 
government has granted export | 
censes for as many as 14,000 live 
hogs and also in order to meet the 
competitive prices abroad, it has 
granted refunds of part of the freight 


on shipments made abroad. 


Some of Most Nutritious Meats 
Lowest on Butcher’s Price List 


It may seem odd, but some of the 
most nutritious meats are found at 
the bottom of the butcher’s price list, 
the National Live Stock and Meat 
Board points out. Like other meats, 
kidney, brains, heart, tongue, ox tail, 
or pork and beef liver are fine protein 
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pork fat at packing plants, factories July June July foods. Also, they are an excellent 
and warehouses, refrigerated and eee ae Se. 497,210 581,242 488,873 source of iron and are richer in some 
non-refrigerated, totaled 133,394,000 —Yeal.and calf... 80,457 28,958 36.865 vitamins than some of the more gen- 
Ibs., according to the Bureau of Cen- ES izassevas si 16,526 18,154 18.847 erally desired meats. Experienced 
sus. This compared with 144,149,000 qotals .--.--.--;-.544,198 578,854 544,585 buyers of variety meats judge quality 
other meats anc 
Ibs. a month before, and 65,689,000 - pepaeeanpsipsanale 11,400 13,846 15,206 ~— by color and others by glossy appear- 
Ibs. a year earlier. Grand totals ...... 555,602 591,700 559,701 ance in kidney, heart and liver. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS - my. hanes, 34 = 27@ 36 
(1.¢.1. prices) (1Lc.1. prices) was ——— — to _ in. eet ore een 20@ 2 
Pork sausage, hog cas. 38% ee 4 ee Small prime bungs ... 14@ 2% 
Pork sausage, bulk ....33%@35% Cervelat, ch. hog bungs ....87@49 “= kere ge a Hog middles, 1 per set. 
Pork sausage, sheep cas., DRMENNOOE 3. ciciccccssernneuen = oom 5s, 1% to . oft 
TONY * RES 51 @55 PRES <5 coca hRssacacceeon De % og seane kas 60@ 7 Sheep. ‘Casings (per hank) 
Pork sausage, sheep cas., PERRO ica oceksees sees 1 aa Tae Rd Be 90 2 
pS/Gld. PkBe. 48 aso Bi Os Madam.  ssalckscs woes eines mae” ine @ 34/30 
rankfurters, sheep cas.5 Jeno a i. ch. 2 
Frankfurters, skinless er @41 Genoa style salami, ch x4 1% inch popes 25@1.50 20/22 
elogua (Fring) .......... 39 3 ° ’ /2 
Bologna, artificial cas...344%4@35 SPICES Sant ee peeled 85@1.15 16/18 
Smashed mre hog Ces. Ses” 1% inch, under 1.00@1.25 
ew Eng. lunch., spec. .57 ‘ : gfe = 
Polish sausage, smoked.. 7 ee ee No. 1 weas., 24 in. up. 13@ 16 CURING MATERIALS 
jy Mega blood ...... 87 eustt Wiis eowne No. 2 weasands ...... 8@ 10 Cwt. 
Pe “ay Ta ple ie pe me 5314 ; Middles, sew, 1%.@2% Nitrite of soda, in 400-Ib. 
Pickle & Pimiento loat.38 @40% Allspice, prime ..... 1.03 = 1,12 Tr te tL oe 1.20@1.40 bbls., del. or f.0.b. Chgo...$10.81 
OS eS 1.10 1,18 Middles, select, wide, Pure rfd., gran. nitrate of 
cae Sta eeeuwe ae <% = uidtion ine = oo ee 1.65@1.95 . soda ta re eC re 5.65 
Chi 'e See es ra 8 t, *ure r 
SEEDS AND HERBS petty adi bo noe @ey inch oon, .1.85@2.40 eat Soa ee ea 
cl. : . ee ungs, exp. No. 1 25@ 34 alt, in min. car. of 45,000 
(Le.L. prices) Ground eee ecg on Beef bungs, domestic.. 20@ 24 lbs. only paper sacked, 
Whole for Sausage © West Indice ....... 1.95 sa « A ata bladders, ie eu Too. 27.00 
Caraway seed ... 25 30 Hast Indies ...... 2.00 "10° pels MA gg 
eas 8 eee Teg IM wide Mat... Be AB meh, ns we, Cho, 20 
oe seed, No. 1 oo... sees eee 33 12-15 in. wide, flat... 14@ 21 Raw, 96 basis, f.o.b. N.Y. 5.9% 
DEE ccomeneas 23 West India Nutmeg. 60 Pork casings: Refined standard cane 
= American. » Paprika, Spanish 51 Extra narrow, 20 mm. gran., basis (Chgo.) ...... 
pom noe erases | Pepper, no ayenne .... 54 ‘i & dn. semenecnae sees 4.00@4.35 Packers, curing sugar, 100-1b. 
: : p , Bip swpiene. 53 arrow, medium, ags, f.o.b. Reserve, La., 
ae 5. ae 28 P 29@32 MM. ..-+. 0. 3.70@4. 15 6 egestas 
arjoram, French 46 52 ee : 82@35 mm. ........ 2.30@2.60 Dextrose, per ewt ‘ia 
Gage, Dalmatian, White ............ 63 69 Spec., med., 85@38 ‘1mm. 1.50@1.75 Cerelose, Reg. No. 58 .... 
aoe caeeae § 64 BOON. ciccectasecus ae 64 Export bungs, 34 in. cut 45@ 55 Ex-W’h’se., Chicago ..... 
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_BEEF-VEAL-LAMB... Chicago and outside 











a 
atic CHICAGO 
n Sept. 6, 1955 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
E Com CARCASS BEEF Sil, MOK, WI, 8 
Tr have (L.c.1. prices) Hearts, reg., 100’s ...... 10% 
he Gov-h Native staoun: Livers, sel., — — ais 
stem off Prime, 600/800 ...... oe @ in 
Choice, 500/700 ...... 40 rey — pe ee 
es, the} Choice, 700/800 ...... o ee ee oi 
tice hi Good, 500/700 ........ 37 ae ccskaa 360" ASE 8% 
1C€ NAS gommercial cows ...... 24% ee: ae Wissse 7 
ES “GUE BND o.oo sce cccceeee 25 Lungs, 100’s .....-..++++ 6% 
Ganner & cutter cows. 20% Melts, GFE. ..ccccwcscce 6% 
it upon Udders, 100’s ........... 4% 
rich are PRIMAL BEEF CUTS 
ey Will prime: FANCY MEATS 
ce floor} Hindatrs., 5/800 ...... 50 @51 
F Poreqtrs., 5/800 ...... 27 @28 (Le.1. prices) 
m is to _ Rounds, all wts. ..... 44 @45 Beef tongues, corned ........ 35 
tic mar-| Trd. loins, 50/70 (Icl).81 @84 Veal breads, under 12 oz .... 68 
: f Sq. chucks, 70/90 .... 30 it heer erieeee rere ce 1,12 
Ces will Arm chucks, 80/110... 28 Calf tongue, 1 Ib/down ...... 19 
limits. Briskets (Icl) ........ 25 Ox tails, under % Ib .....-.. 11% 
‘ Ribs, 25/35 (Icl) ....51 @53 Ox tails, over % Ib. ........ 13 
mt pricef Navels, No 1 ........ 9% 
tive, the, Flanks, rough No. 1... 12% 
port, Seite: BEEF SAUS. MATERIALS 
100 live Hindqtrs., 5/800 ...... 48 @49 FRESH 
Foreqtrs., 5/800 ...... 27 @28 C. C. cow meat, bbls. — 
1eet the} Rounds, all wts. ..... 44 @45 alk want. toate: bide’. 
it h Trd. loins, 50/60 (Icl).78 @8s0 Beef trim. 15/80. bbis.. Ken 
1 aS Sq. chucks, 70/90 ....32%@33 Beef trim. 85/90. bbl 
‘ Arm chucks, 80/110. ..30%@31 pei ademet pits 
“ freight Seisket ’ os = Bon'ls chucks, bbls. ....30 en 
og Sr Pree 2 Beef cheek meat, 
Ribs, 25/35 (lel) 47 @48 trmd., bbls 24 
Navels, No. 1 ........ 9% Beef head meat, bbls... 18% 
t Flanks, rough No. 1.. 12% Shank meat, bbls. ...... 30 
ars Good: Veal trim., bon'ls, bbls. .28%@29 
st  avenndideedeee 41 @43 
Sq. cut chucks ........ 30 @32 
e of the — ecesane erect 24 @25 VEAL—SKIN OFF 
Prue itbecacabeee ce 42 @43 
PUTT UE PRONE... sccccecccee: 71 @73 Parr iye , 
‘ . .c.l. prices 
rice list, COW & BULL TENDERLOINS Prime. _80/110 aiid 
id Meat Prime, 110/150 ...... 41.00@ 42.00 
r meats.) °°W8. 3/dn. (frozen) .... 60@ 63 Choice, 50/80 ...... 36.00@38.00 
“sf Cows, 3/4 (frozen) ...... 712@ 5 Choice, 80/110 ...... 38.00@ 40.00 
OF tail, Cows, 3/5 (frozen) ...... 80@ 85 Choice, 110/150 ...... 38.00@40.00 
» protein Cows, 5/up (frozen) ..... 95@1.00 Good, 50/ 80 ....... 33.00@35.00 
> p Balls, 5/up (frozen) ..... 95@1.00 Good, 80/110 ....... 35.00@37.00 
excellent Good, 110/150 ....... 35.00@37.00 
e y > * ts... 29. é 
in some BEEF HAM SETS Commercial, all wts 29.00@33.00 
ore gen-} Knuckles, 7% up ....... 39% 
he vedf mites: 12/ap 20202. 39% CARCASS LAMB 
erien Outsides, 8/up ........6- 36 Ke... pr 
; quality Pri 40 ae ee 48 @45% 
ns *rime, IFO wcccccvecses 5 
appear- CARCASS MUTTON Prime, 50/60 .....escee. None qtd. 
er (Le.1. prices) Choice, 40/50 .........- 43 @45% 
: Choice, PENN -scecaees ean 13@14 Chetee, SE/O0 oc cccccscs None gtd. 
VOGUE -ccewasscrivens 12@13 Good, Sik We ice ccccécs 38 @41 
. 27@ 8 
4 
. 20@ 2 
. 4@ 2 
t, 
* ss@ 0| PACIFIC COAST WHOLESALE MEAT PRICES 
ty: 
x FRESH BEEF (Carcass): Los Angeles San Francisco No. Portland 
-5.00@5.4)| STEERS: “Sept. 6 Sept. 6 Sept. 6 
“4.75@4.% Choice: 
@3. 500-600 Ibs. .......... $38.00@40.00 $40.00@41.00 $40.00@41.50 
—e Or ree 37.00@38.50 38.00@40.00 38.50@41.00 
700d * 
500-600 Ibs. .......... 34.00@37.00 35.00@37.00 37.00@39.50 
600-700 Ibs. .......... 32.00@35.00 34.00@36.00 36.00@39.00 
RIALS Commercial 
300-500 Ibs. 32.00@34.00 32.00@34.00 30.00@36.00 
Cwt. | cow: 
). 10.31 Commercial, all wts.... 24.00@26.00 24.00@30.00 24.00@29.00 
eo. -$10. Utility, all wts........ 23.00@ 25.00 22.00@24.00 22.00@26.00 
o 5.65 Canner-cutter ... .... None quoted 19.00@22.00 20.00@23.00 
ie ae raxSn CALF (Skin-off) (Skin-off) (Skin-off) 
acest 8.65 hoice: 
15.000 = ie. GOwa. 25.0625 37.00@ 40.00 33.00@35.00 35.00@38.00 
7000: 
cKed, caf 200 Ibs, down ........ 35.00@38.00 32.00@34.00  33.00@36.00 
Ib. SPRING LAMB (Carcass): 
Chgo, 26.0§ Prime: 
MUNN Saik v0.0 cuheeus 40.00@42.00 39.00@41.00 38.00@40.00 
WY. Gee e000 Te. 2... 5.000055 38.00@41.00 37.00@39.00 38.00@40.00 
Choice: 
eceee 8. 40-50 Ibs. ............ 40.00@42.00 39.00@41.00 38.00@40.00 
00-Ib. 2 Serer 38.00@41.00 37.00@39.00 38.00@40.00 
La BOod, al) wte. ...cccee 36.00@ 40.00 34.00@37.00 34.00@38.00 
eeeee ‘EMUTTON (EWE): 
45 Choice, 70 Ibs. down... 14.00@16.00 None quoted 12.00@14.00 
is Good, 70 Ibs. down.... 14.00@16.00 None quoted 12.00@14.00 
NSION SEPTEMBER 10, 1955 
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Sept. 6, 1955 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (Le.l. prices Lb. 
Veal ~~ ads, under 6 oz. 51 
Western BES Wiss vaccse Seecdes 47 
‘ (1.c.1. prices) Sr eae 82 
Steer: 3 ye alec 3 q 
Prime carc., 6/800.$42.00@45.00 aon ag 7 eh 4 
Choice carc., 6/700. 42.00@43.00 Oxtails, % Ib./up 
Choice care., 7/800. 39.50@41.00 tre 11 
Hinds., pr., =: oe coaeres : s 
Hinds., pr., 7/800. 00@5 
Hinds., ch., 6/700.. 53.00@56.00 LAMBS 
Hinds., ch., 7/800.. 52.00@54.00 (Le.l. prices) 
BEEF CUTS heme 
rime, 
(1.c.1. prices) Prime, 45 
Prime steer: City Choice 
Hindatrs., 600/700... 56.0@ 58.0 Choice’ 
Hindatrs., 700/800... 55.0@ 56.0 Ghoice’ 
Hindqtrs., 800/900... 51.0@ 52.0 Good 30/4 
Rounds, flank off .... : 47.0@ 48.0 Good. 40/45 
Rounds, diamond bone Good, 45/55 
OE eae 7.0@49.0 Good) 55/65 
Short loins, untrim.. 78.0@ 86.0 eases 
Short loins, trim..... 102.0@110.0 Prime 
Se . 14.0@ 15.0 Prime. 
Ribs pM ae cut)... en 57.0 Prime. 
Arm Chucks ........ 33.0@ 35.0 Choice, 45/dn. ....... 47.00@48.00 
CC ar a 25.0@ 26 0 Choice, 45/dn. ....... 46.00@47.00 
WR 3. wila-beedecese 11.0@ 12.0 Good, all wts. ....... 42.00@45.00 
Foreqtrs. (Kosher) 36.0@ 38.0 


Arm Chucks (Kosher) 36.0@ 38.0 
Choice steer: 


VEAL—SKIN OFF 








Hindatrs., 600/700... 54.0@ 56.0 (1.ec.1. carcass prices) 
Hindatrs., 700/800... 52.0@ 53.0 estern 
Hindqtrs., 800/900... 49.0@ 51.0 Prime, 80/130 $42.00@45.00 
Rounds, flank off ... 46.0@ 47.0 Choice, 50/80 None quoted 
Rounds, diamond bone Choice, 80/130 38.00@41.00 
MOONE. cp caacsh ne 47.0@ 48.0 Good, 50/80 .... 33.00@35.00 
Short loins, untrim.. 72.0@ 78.0 Good, 80/130 ......... 36.00@39.00 
Short loins, trim.... 92.0@ 99.0 Com'l, all wts. ...... 32.00@35.00 
FERRE cv eeedcveakecre 14.0@ 15.0 
Ribs (7 bone cut)... 48.0@ 52.0 
Arm Chucks ........ 32.0@ 33.0 BUTCHER'S FAT 
Briskets ............ 25.0@ 26.0 Shaw fel GOGO) 6. cviieccicas $1.50 
PR cn vtidbukdawas 11.0@ 12.0 Rreast fat (ewt.) .cccsccccses 2.5 
Foreqtrs, (Kosher) 35.0@ 37.0 Inedible suet (cwt.) ......... 2.75 
Arm Chucks (Kosher) 34.0@ 37.0 Edible suet (ewt.) .......... 2.75 
HOGS: 

N. Y. MEAT SUPPLIES Week ended Sept. 3.... 51,151 

(Receipts reported by the USDA _ Week previous ......... 8 

Marketing Service week ended Sept. SHEEP: f 

3, 1955 with Comparisons.) Week ended Sept. 3.... 47,656 

Week previous ......... 49,583 

STEERS AND HEIFERS Carcasses 
Week ended Sept. 3... 9,398 COUNTRY DRESSED MEATS 
Week previous ......... 10,626 VEAL: 

cow: Week ended Sept. 3.... 5,347 
Week ended Sept. 3.... 1,409 Week previous ......... 4,895 
Week previous ......... 1,512 HOGS: 

BULL: - Week ended Sept. 3.... 101 
Week ended Sept. 3.... 462 Week previous ......... 35 
Week previous ......... 495 LAMB AND MUTTON: 

VEAL Week ended Sept. 3.... 68 
Week ended Sept. 3.... 10,162 Week previous ......... 31 
Week previous ......... 8,086 

LAMB: 

Week ended Sept. 3. 29.200 PHILA. FRESH MEATS 
Week previous ......... 19,474 Tuesday, Sept. 6, 1955 

MUTTON: ee 
Week ended Sept. 3.... 544 WESTERN DRESSED 
Week previous ......... 436 STEER CARCASS: (Cwt.) 
0G AND PIG: Choice, 500/700 ....$40,50@42.50 

Heck ended Sept. 3.... 7,946 Cactes, Seer” *-> Soares 
Week previous ......... 8,800 Good, 500/800 ..... 37.00@39.50 

PORK CUTS: COW: | 
Week ended Sept. 3.... 734.992 Com’l, all wts. .. 26.50@29.00 
Week previous ......... 877,499 Utility, all wts. . 24.00@26.00 


BEEF CUTS: 


Week ended Sept. 3.... 169,534 


Week previous ......... 201,474 
VEAL AND CALF CUTS 

Week ended Sept. 3.... 3,000 

Week previous ......... 3,000 
LAMB AND MUTTON: 

Week ended Sept. 3.... 2,500 

Week previous ......... 112 
BEEF CURED: 

Week ended Sept. 3.... 12,788 

Week previous ......... 12,785 


PORK CURED AND SMOKED: 


Week ended Sept. 3.... 144,274 

Week previous ......... 209,918 
LARD AND PORK FAT: 

Week ended Sept. 3.... 10,92 

Week previous ........- 2,872 

LOCAL SLAUGHTER 

CATTLE: 

Week ended Sept. 3.... 13,543 

Week previous ......... 13,420 
CALVES: 

Week ended Sept. 3.... 15,022 

Week previous ......... 13,867 


VEAL (SKIN OFF): 


Choice, 80/110 ....38.00@41.00 
Choice, 110/150 .... 39.00@42.00 
Good, 50/ 80 ..... 32.00@34.00 
Good, 80/110 ..... 34.00@36.00 
Good, 110/150 ..... 35.00@37.00 
LAMB: 
Prime, 30/45 ...... 46.00@ 49.00 
Prime, 45/£ 55 baehes 46.00@49.00 
Choice, 30/45 ...... 46.00@49.00 





Choice, 45/55 ...... 46.00@49.00 


Good, all wts. ..... 42.00@ 45.00 
MUTTON (EWE): 

Choice, 70/down ... 16.00@18.00 

Good, 70/down ..... 15.00@17.00 


LOCALLY DRESSED 


STEER BEEF (lb.): Choice Good 
Hinds, 500/800... 52@54 47@50 
Hinds, 800/900... 50@52 45@48 
Rounds, no flank. 47@50 44@47 
Hip rd., + flank. 46@49 44@46 
Full loin, untrim, 55@58 48@53 
Sh rt loin, untrim. 66@73 58@65 
Ribs (7 bone) 50@h4 46@49 
Arm chucks ..... 80@32 27@29 
Briskets ........ 27@29 27@20 
Short plates ..... 10@13 10@13 
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Check-ups 
Prevent Emergencies 


The economical way to protect your plant’s 
investment in instrumentation is a Honey- 
well Periodic Service Plan. Under this plan, 
a Honeywell service specialist comes to your 
plant at regular intervals to— 


~- Check your Brown instruments and cali- 
brate them against accurate laboratory 
standards. 


— Inspect all moving parts, clean and lubri- 
cate them, and replace where necessary. 


You get this kind of service performed regu- 
larly for your office equipment such as type- 
writers and calculating machines . . . for 
your automobile . . . and even for yourself by 
periodic check-ups by your doctor. You’ve 
learned that the ounce of prevention is a 
good investment. Well, the same philosophy 
applies to instruments, too. Keeping them in 
good condition is far more economical than 
waiting for emergencies to throw production 
schedules into a tailspin. 


Here, briefly, is what the Honeywell Per- 
iodic Service Plan does. It provides you— 


Periodic examination and adjustment by a 
factory-trained service engineer. 


Automatic attention. Calls are made on a 
schedule that fits your own plant’s require- 
ments... at a cost substantially lower than 
an equivalent emergency service call. 


Continuous operation. Good instruments kept 
in top condition can be counted on for steady 
duty, without costly shut-downs. Well-main- 
tained instruments last longer, too. 


Increased plant efficiency. Greater reliability 
of operation builds confidence of plant per- 
sonnel in their equipment. 


At any time, of course, you can count on 
prompt emergency service from any one of 
the more than 100 Honeywell service centers 
spotted throughout the United States and 
Canada. 


The Plan is extremely simple. It costs re- 
markably little, and can pay real dividends 
in protection of your production schedules 
and your instrument investment. For details 
about how it can be applied to your own 
plant, call your local Honeywell office. 
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Brown 
controller 
maintains climate | 


for “Tenderay*” 


Bulletin 4100, ‘‘Instru- 
mentation for the Meat 
Industry’’ gives detailed 
data on ways that Brown 
instruments can improve 
efficiency and economy 

in scalding, refrigeration, 
smoking and cooking 
operations. Write for your 
copy today. 
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Sides of beef are tenderized in this processing room at Louisville Provision 
Co. by the ‘‘Tenderay”’ process .. . an important phase of which is accur- 
ate control of temperature and humidity by the Brown instrument at left. 


quick tenderizing process 


| be many forward-looking packers, the Louisville 
Provision Co.,of Louisville, Ky., finds that modern 
instrumentation plays an essential role in advanced 
packing methods. This company uses the widely 
accepted Tenderay process for fast, safe tenderizing 
of beef. 


Tenderay speeds up nature’s own aging method. 
Nothing is added to make the meat tender. At rela- 
tively high temperature and humidity, the natural 
enzymes in beef tenderize tough connective tissues 
quickly, while ultra-violet Sterilamps* protect the 
meat. Faster tenderizing prevents loss of natural 
juices . . . means smaller trimming and shrinkage 
losses for the packer and greater profits. 


To gain these benefits, temperature and humidity 
must be held within close limits. A Brown controller 
keeps temperatures within a narrow band that is high 
enough to speed up the tenderizing action without 


*Trade marks of Westinghouse Electric Co. H 


danger of excessive shrinkage. For humidity control, 
a two-pen Brown instrument regulates steam and 
ammonia refrigerant to the air conditioner that feeds 
the processing room. 


Whether you are modernizing your present process- 
ing methods or installing new equipment, you will 
find it well worth while to investigate the unlimited 
possibilities of using Brown instruments. This com- 
prehensive line covers practically any process condi- 
tion you may need to measure and control . . . to any 
accuracy ...in a wide range of initial cost to fit your 
budget requirements. Ask your local Honeywell sales 
engineer to come in for a discussion . . . he’s as near 
as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., 
Industrial Division, Wayne and Windrim Avenues, 
Philadelphia 44, Pa.—in Canada, Toronto 17, 
Ontario. 


@ REFERENCE DATA: Write for Composite Catalog 5002... and for Data Sheets on specific meat packing applications. 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot Basis, 

SKINNED HAMS 

Fresh or F.F.A. 
39% 


eeceeberd 3 
. 82%n 
2%4c under 





Note— “Regular Hams 
skinned. 


PICNICS 


Fresh or F.F.A. Frozen 
aA 





FAT BACKS 


Fresh or Frozen 





Chicago Price Zone, Sept. 7, 1955) 


BELLIES 
Fresh or F.F.A. Frozen 
 cecteawe eee 25n 
sy Jo! BAe 25 
eae |e | er 5% 
poweengas Se certsccaree 
eer a , SOO 26% 
eee oe) See 25 
i! ere IBsAO no kcececs 244b 
GR. AMN. BELLIES D.8. BELLIES 
Clear 
ee. Ee REVEO v cc ecctce 204n 
ES eats ee 20% 
SO secctns BB/EO .nccccere 91% 
Me .escatas OEE 17% 
, ECT ee BOSE svccvccce 6 
eer WOLD vacticece 15% 
FRESH PORK CUTS 
Job Lot Car Lot 
Fresh Fresh 
49 Loins, und. 12 . beta! 
48@49 Loins, 12/16 ........ 46% 
38@39 Loins, 16/20 ........ 35b 
34 ee eee 34% 


Y% 
31@32 Bost. Butts, 4/8 .... 31 
30@31 Bost. Butts, 8/12 ... 30% 
30@31 Bost. Butts, 8/up 
40 Ribs, 3/dn. 
27 Ribs, 3/5 .... 
20@21 Ribs, 5/up 


OTHER CELLAR CUTS 





Fresh or Frozen Cured 
12 Square Jowls ........c00. 13n 
8@9 Jowl Butts, loose ...... 10n 
10n Jowl Butts, boxed ..... unq. 





LARD FUTURES PRICES 


FRIDAY, SEPT. 2, 1955 


Open High Low Close 
Sep. 10.90 10.95 10.75 10.75b 
Oct. 10.87% 10.90 10.70 10.72% 






Nov. 10.32% 10.35 10.20 10.27% 

Dec. 10.45 10.57% 10.42% 10.42%4b 

Jan. 10.50 10.50 10.40 10,42%a 

Mar. 10.65 10.65 10.57% 10.00 

May 10.70a 
Sales: 4,480,000 Ibs. 


Open interest at the close Thurs., 
Sept. 1: Sept. 336, Oct. 230, Nov. 
268, Dec. 277, Jan. 73, Mar. 48, 
and May 2 lots. 


MONDAY, SEPT. 5, 1955 
Labor Day 
(Board of Trade closed) 
No trading in lard futures. 


TUESDAY, SEPT. 6, 1955 


Sep. 10.70 10.75 10.65 10.67%4a 
Oct. 10.67% 10.70 10.55 10.57%2a 
Nov. 10.22% 10.25 10.20 10.2244b 
Dec. 10.37% 10.42% 10.35 10.40b 
Jan. 10.35 10.37% 10.32% 10.35 
Mar. 10.60 10.65 10.60 10.62%4a 
May . 10.7244b 
Sales: 520, 000 Ibs. 


Open pe se st at the close Fri., 
Aug. 2: Sept. 307, Oct, 233, Nov. 
269, Dec. 283, Jan. 77, Mar. 53, 
and May 2 lots. 


WEDNESDAY, SEPT. 7, 1955 
Sep. 10.65 10.72% 10.60 10.67% 
Oct. 10.55 10.65 10.47% 10.55b 
Nov. 10.20 10.22% 10.12% 10.77% 
Dec. 10.35 10.47% 10.32% 10.35b 

-B2% 
Jan. 10. 321% 10.40 10.30 10.30 
Mar. 10.55 10.55 10.55 10.55a 
May es 10.72%a 

Sales: "6,120, ‘000 Ibs. 

Open interest at the close Tues., 
Se pt. 6: Sept. 293, Oct. 250, Nov. 

279, Dec. 293, Jan. 280, Mar. 57, 
and May 2 lots. 


THURSDAY, SEPT. 8, 1955 





Sep. 10.65 10.67% 10.55 10.55 
Oct. 10.47% 10. 10.40 10.40a 
Nov. 10.15 10.17% 10.10 10.10a 
Dec. 10.35 10.40 10.30 10.32%b 
Jan. 10.35 10.37% 10.30 10.°2%4b 
Mar. eae hae 10.55b 
May . Pare oe ee 10.65a 


Sales 5,000,000 Ibs. 

oe interest at close Wed., Sept. 
7: Sept. 284, Oct. 247, Nov. 294, 
Dec. 308, Jan. 81, Mar. 56, and 
May 2 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 6, 1955 
(Le.1. prices) 
Hams, skinned, 10/12... 41 
Hams, skinned, 12/14.. 41 
Hams, skinned, 14/16. . .41%@42 
Picnics, 4/6 lbs., loose.. 24% 
wicnics; G7S TOS. os vices 24 @24% 
(Job Lot) 
Pork loins, bon’ls, 100’s. 58 
Shoulders, 16/dn., loose. 27% 
th Oe Oe 11 @12 
Tenderloins, fresh, 10’s.. V7 
Neck bones, bbls. ...... 9 @10 
TNs WUE ccbassancoeess 10 
Snouts, lean in, 100’s... 6 
Week, 8.6, GUS sissies 6 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 
Pe ee 15 
Pork trim., guar. 50% 


Se ee Oe eae 17 
Pork trim,, 80% lean, 

TRUE, cn vaccessscccsnesOh, QpelLm 
Pork trim., 95% lean, 

OE: Wecdmaiue te aecaa os 371% 
Pork head meat ......... 21 
Pork cheek meat trim., 

MODY  siedeus abu dicnies 28 
PACKERS’ WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.o.b. 

a ee era ee 4.00 
Refined lard, 50-lb. cartons 

COD. TONED 0 vcccccecsces 
Kettle rend., tierces, f.o.b. 

SD 46 cncbbncesstcennce 00 
Leaf, kettle rend., tierces, 

£.0.D, OhGeago 2.20 cceccecs 15.00 
Og aera ee 16.75 
Neutral tierces, f.0.b. 

i EE PE fee 17.00 


ery — 
tS eee - 20.00 
Hydro, shortng. N. 21.25 


WEEK'S LARD PRICES 





P.S.or P.S.or Ref. in 
Dry Dry 50-1b. 
Rend. Toash Rend. tins 
(Tierces) Loose (Open 
(Open 
(Bd. Trade) Mkt.) Mkt.) 
Sept. 2 ..10.75 10.25n =12.75n 
Sept. 3...10.75n 10.25n 12:75n 
Sept. 5 ..Holiday, no trading. 
Sept. 6 ..10.67n 10.25 12.75n 
Sept. 7 ..10.67n 10.00n 12.75n 
Sept. 8 ..10.55n 10.00n 12.75n 





LIGHT, MEDIUM HOG VALUES IMPROVE 


(Chicago costs and credits, Tuesday of this week) 
Handy-weight hogs, which generally command top 
prices on the live market, but in recent weeks have sold 
below some _ heavier classes, this week returned plus 
values after last week’s dip into the minus column. Me- 
dium-weights gained, too, but heavies fell back more. 
—180-220 Ibs,— —220-240 Ibs.— —240-270 Ibs.— 





Value Value Value 
per perewt. per percwt. per per cwt. 
ewt. fin, ewt. fin. ewt. fin. 
alive yield alive yield alive yield 

TM OMRON cae ceseuce ee $11.79 oy. = 7. 47 $16.53 $10.72 $15.34 
Fat cuts, lard .. 4. 4.65 6.67 4.56 6.37 
Ribs, trimms., Ste: is. ae 2 Si 1.50 2.14 1.41 2.0 
eer $16.20 $16.50 $16.53 
Condemnation loss ..... 02 .02 -02 
Handling, overhead .... 1.57 1.40 1.28 
BOPat, GOP ncccvsecs $17.79 = 82 $17.92 $25.78 $17.83 3 29 
TOTAL VALUE. .. ccc 18.03 22 17.62 25.34 16.69 23.71 
Cutting margin . +e +8 .24 + "40 7 .30 ai, 44 —$1.14 —$1.58 
Margin last week .. 13 17 .69 1.01 — .72 —1.01 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
Sept. 6 Sept. 6 Sept. 6 
FRESH PORK (Carcass: (Packer Style) (Shipper Style) (Shipper Style) 
de Sr None quoted None quoted None quoted 
ESO ROO TB. voce cscces $28.00@30.00 None quoted $29.00@30.00 
FRESH PORK CUTS No, 1: 
LOINS: 
 e Seer 44.00@51.00 52.00@56.00 51.00@57.00 
BOAR TB. cc ccccsccses 44.00@51.00 52.00@54.00 51.00@57.00 
| ere reer 44.00@51.00 52.00@54.00 50.00@56.00 
PICNICS: 
Oe OU. Sisccssccsun 28.00@37.00 35.00@38.00 35.00@39.00 
HAMS, skinned: 
TRIG THB. 2. cccccecess 48.00@59.00 55.00@59.00 53.00@56.00 
ge er rer 48.00@59.00 58.00@62.00 51.00@54.00 


BACON, ‘‘Dry’’ Cure No. 1: 
Oe Ss, .csconnnkaes 40.00@48.00 
BE Aa eviaes'ce canals 38.00@45.00 
IID We. 2. cc ceneonee 35.00@42.00 
LARD, Refined: 
T= 2. CORTES Sic cesaceie 15.00@16.50 
50-lb. cartons & cans.. 14.00@16.00 
PIGECOM: oo 8 oss teeeewes 13.50@15.50 


50.00@54.00 45.00@50.00 


45.00@50.00 42.00@45.00 
42.00@45.00 40.00@42.00 
19.00@20.00 15.50@17.50 
18.00@19.00 None quoted 
16.00@18.00 14.00@16.50 





N.Y. FRESH PORK CUTS 
Sept. 6, 1955 
(L.e.1. prices) 


Western 
Pork loins., 8/12....$48.00@52.00 
Pork loins, 12/16 .... 48.00@50.00 
Hams, sknd., 10/14... 46.00@48.00 
Boston butts, 4/8..... 34.00@36.00 
Spareribs, 3/down..... 42 late 00 
Pork trim., regular.. 8.00 
Pork trim., spec. 80% rr 00 

City 
Hams, sknd., 10/14... .$44.00@46.00 
Pork loins, 8/12..... 54.00@57.00 
Pork leins, 12/14..... 54.00@56.00 
Picnics, 4/8 ......... 32.00@34.00 
Boston Butts, 4/8 .... 34.00@38.00 
Spareribs, 3/down..... 42.00@ 46.00 


N.Y. DRESSED HOGS 


(1.e.1. prices) 
(Heads on, leaf fat in) 


50 to 75 Ibs. ......$27.25@30.25 
75 to 100 lbs. ...... 27.25@30.25 
100 to 125 Ibs. .. . 27.253 @30.25 
125 to 150 Ibs. 27.25@30.25 


CHGO. WHOLESALE 
SMOKED MEATS 


Sept. 6, 1955 
Hams, skinned, 14/16 Ibs., 


WAPOA 2. ccccccccccsecs 49 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped .. 51 
Hams, skinned, 16/18 Ibs., 

WIRE. 654 da nacctenceane 52 
Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped .. 54 
Bacon, fancy, trimmed, 

brisket off, 8/10 Ibs., 

A eee ene 37 
Bacon, fancy, sq. cut, seed- 

less, 12/14 Ibs., wrapped 37 
Bacon, No. 1 sliced, 1-lb. 

open-faced layers ...... 50 


PHILA. FRESH PORK 
Sept. 6, 1955 
WESTERN DRESSED 

PORK CUTS—U.S. 1-3, LB.: 


Regular loins, 8/12 .... 50@52 
Regular loins, 12/16 .... 50@52 
Regular loins, 16/20 . None 
Butts, Boston, 4/8 ..... 33@35 
Spareribs, 3/down ....... 41@43 
LOCALLY DRESSED 
U.S. 1-3 Lb. 
Pork loins, 8/10 ....<<00% 55@60 
PORE TORNR, BOFES. cc csvcccs 55@60 
Powe Weems, FRAO ccccecvses 54@h8 
UNFOCTOR, GIO. occ civwage 42@44 
OE; MOM, TO/Ee 0. cccvtcie 47@49 
Tg ee 47@49 
Boston butts, 4/8 ......... 35 @37T 
PICMN, OFS setciccdavvics 28@32 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Sept. 3, 1955, was 12.4. 
This ratio compared with 
the 12.8 ratio for the pre- 
ceding week and 12.1 a 
year ago. These ratios were 
calculated on the basis of 
No. 1 yellow corn selling at 
$1.301, $1.281 and $1.668 
per bu. in the three periods, 
respectively. 
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BY-PRODUCTS... FATS AND OILS 
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BY-PRODUCTS MARKET 
Wednesday, Sept. 7, 1955 


BLOOD 


Unground, per unit of ammonia 
COE: he inv e Gheseatr rc bewawe ue *5.25@5.50n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 





RE FOE, Hider iceeds cuacverecinse *5.50@5.75n 
Med. test .... *5.25@5.50n 
ME: cc cvnntih sy sem@esiews «ees e's *5.25n 
Liquid stick, tank cars .......... *1.75 


PACKINGHOUSE sia 
arlots per ton 


50% meat, bone scraps, Ragone. 3 oy 50@ 80.00 
70.00 


50% meat, bone scraps, bulk. @ 75.00 
55% meat scraps, bagged ...... 87. 
60% digester tankage, bagged... 75.00@ 80.00 
60% digester tankage, bulk .... 72.50@ 77.50 
80% blood meal, bagged ....... 110.00@125.00 
70% steamed bone meal, bagged 

ee ae | sar 85.00 
60% steamed bone meal, bagged 65.00@ 70.00 

FERTILIZER MATERIALS 

High grade tankage, ground, 

RE DRTC RURIROIE: oi 60 cock ct tice 4.50 
Hoof meal, per unit ammonia ...... 6.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... *1, 25@1. 30 
Med. test, per unit prot. ............ 1.25 
High test, per unit prot .......... *1.20n 


GELATINE AND GLUE STOCKS 
Calf trimmings (limed) .......... 1.35@ 1.50 


Hide trimmings (green salted) .... 6.00@ 7.00n 
Cattle Fa seraps, and knuckles, 

ee ere errno rereer 
Pig skin scraps and trimmings..... 5.00@ 5.25 


ANIMAL HAIR 
Winter coil dried, per ton 


Summer coil dried, per ton ...... *60. 0@ 65 :00 
Cattle switches, per piece ...... ones 
Winter processed, gray, Ib. ..... 

Summer processed, gray, lb. .... 12%@13% 


n—nominal, a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Sept. 7, 1955 











On Thursday of last week, a few 
tanks of bleachable fancy tallow sold 
at 7c c.a.f. Chicago, steady with 
the current list. Several tanks of 
bleachable fancy tallow also sold at 
8c and 8¥%c c.a.f. East, production 
considered. The edible tallow market 
was quiet, with bids of 8c, Chicago 
basis and indications of 8%, going 
without action. Yellow grease sold at 
6%4c and 6%c, Chicago. All hog choice 
white grease traded at 8% c.a.f. East, 
with additional buying interest at that 
level. Offerings, however, were priced 
at 8%4c. 

There was moderate activity in the 
tallow and grease market at the end 
of the week, and bleachable fancy 
tallow sold at 744c. Edible tallow was 
unchanged at 8%@8%c, with a re- 
ported trade at 8%4c, Chicago basis, 
not totally confirmed. Bleachable 
fancy tallow sold in the East at 8¥%c 
for high titre material, while 8c was 
indicated on regular production. 
Choice white grease, not all hog, sold 


early at 75sc, and later traded at 7%4c 
Chicago. Yellow grease sold at 6'2c 
for regular production, while better 
production brought 6%c. Choice white 
grease, all hog, sold at 8%c and 8%c, 
delivered East, with additional buy- 
ing inquiry at 8'4c, unfilled. 

Light trading of greases developed 
Monday, but sales of tallows were 
slow to come out. Yellow grease, good 
production, sold at 6%c, Chicago. 
Choice white grease, all hog, sold at 
858c, delivered East. Special tallow 
was bid at 7c, with rumored move- 
ment at that level. B-white grease was 
bid at 7c, but no sales were con- 
firmed. The Eastern market was gen- 
erally quiet throughout the day. 

Only scattered trading of “tallows 
and greases at midweek, with prices 
generally holding steady. Bleachable 
fancy tallow sold at 7¥%c, with small 
consumer purchase reported at 7c. 
Prime tallow was bid at 7%c early, 
but no sales were heard. Some No. 1 
tallow traded at 6%c, reportedly reg- 
ular production. Choice white grease, 
not all hog, was quoted at 7%4c. All 
hog choice white grease was bid at 
85sc in the East, without early action 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¢ INCREASED PROFITS to you 
dv TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 











SEPTEMBER 10, 1955 


OR CONTACT YOUR 


| CHICAGO ' # DETROIT | | CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box cd P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

IMinois Dearborn, Michigan Cleveland 9, Ohio lo Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 


LOCAL DARLING & COMPANY REPRESENTATIVE 
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and other bids were also heard at 
8'ec for high titre material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8'’%@8%c; orig- 
inal fancy tallow, 7%c; bleachable 
fancy tallow, 7'2c; prime tallow, 7%c; 
special tallow, 7c; No. 1 tallow, 6% 
@6%&c, and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: the not all hog choice white 
grease, 75%8@7%4c; B-white grease, 
7c; yellow grease, 642@6%c; house 
grease, 6¥sc; brown grease, 5%c. The 
all hog choice white grease was 
quoted at 8%c c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 7, 1955 
Dried blood was quoted Wednes- 
day at $5.25@5.50 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.10@1.15 per protein 
unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 2, 1955 


Prev. 

Open High Low Close Close 
Sept. .... 13.67b 13.67b 13.69b 
Oct. .... 18.42b 13.40b 13.43b 
es. .s<can eee 13.37 13.35b 
Jan. .... 13.30b 13.37b 13.35b 
Mar. -» 13.29b 13.32b 13.33b 
May .. 13.26b 13.30b 13.27b 

July . 13.17b 13.22b 13.20 

Sales: “41 lots. 


MONDAY, SEPT. 5, 1955 








= 
Labor Day holiday, no trading in Cottonseed oil 
futures. 
TUESDAY, SEPT. 6, 1955 
Sept. .. 18.55b 13.50 13.42 18.46 13.67b 
Oct. .... 18.33 18.35 18.80 13.35 13.40b 
Dec. .... 18.830 13.32 18.26 18.32 13.37 
Jan. . 13.250 13.33 18.38 13.38 18.37b 
Mar, .... 13.20b 13.29 18.25 13.29 13.32b 
May . 18.15b 13.22 13.20 13.24b 13.30b 
July -. 18.10b 13.17b 13.22b 
Sales: 123 lots. 
bee epee SEPT. 7, 1955 
Sept. .... 18.35t 3.5 13.33b 13.46 
a 13. 30b 13.25b 13.35 
Dec. 3.2 13.24b 13.32 
Jan. 18.25 13.33 
Mar, 13.25 18.29 
May 13.19b 13.24b 
July 13.15b 13.17b 
Sales: 64 lots. 
VEGETABLE OILS 
Wednesday, Sept. 7, 1955 
€rude cottonseed oil, carlots, f.o.b. 
SUE > 5's on Gaia's 4b slob She's waidinis bie 11%pd 
ae ert ere 114% @11° an 
ORES Seed S05 xen hd bles ek.ce O00 lla 
Corn oil ip tanks, f.o.b. mills ...... 11% 
Peanut oil, f.0.b. mills ............ 17%n 
Soybean oil, f.o.b. mills .......... 1014 pe 
Coconut oil, f.o.b. Pacific Coast .... 1054 ¥ 


Cottonseed foots: 
Midwest and West Coast ........ 
SESE a ey Teac! 15%@ 1% 


OLEOMARGARINE 
Wednesday, 
White domestic vegetable ..............005. 


Yellow quarters 9 


ee Es MP ry eee Ste 
Water churned pastry 2 


OLEO OILS 


(F.0.B. Chicago) 


Sept. 7, 1955 


Prime oleo stearine (slack barrels)... "gt 
Extra oleo oil (drums) ........ccse06 13! 


pd “paid. n—nominal, b—bid. a—asked. 
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HIDES AND SKINS 





Heavy native steers sold 4c up at 
midweek for all production points— 
Impending strikes at eastern tanne- 
ries largely responsible for lack of 
small packer hide movement—Calf- 
skins sold lower last week—Produc- 
tion of shearlings continues to fall 
short of demand. 


CHICAGO 


PACKER HIDES: Toward the end 
of last week, ex-light native steers 
sold lower at 16%c. Volume of trad- 
ing for the week was estimated at 
120,000 pieces, including outside in- 
dependent packer movement. 

On Tuesday of the new week, most 
selections of hides were bid steady, 
with branded steers and cows wanted 
especially. Heavy and light native 
steers were the exception, however, 
and were bid %c under last levels. 
As packers did not have offering lists 
compiled, no trading developed 
throughout the day. 

At midweek, River, Northern and 
Chicago heavy native steer hides sold 
Yec higher at 14c. A few Colorado 
steers sold at 10%c. River heavy na- 
tive cows sold at 12%c. Light native 
cows were rumored to have traded 
at steady levels. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was slow during the week, 
with the strike situation at eastern 
tanneries largely a contributing fac- 
tor to the limited inquiry, Although 
the 50-Ib. average small packer hide 
was quoted nominally at 104%@1lc, 
some sources thought llc “toppy,” at 
midweek. 

The 60-Ib. average was quoted 
lower at 9c, nominally, in the ab- 
sence of actual sales. Country hides 
were slow to move, with 50-lb. 
straight locker butchers offered at 
_ 7c. Mixed lots were bid at 7c for 
48@50-lb. average, without trade. 

CALFSKINS AND KIPSKINS: On 
Thursday of last week, calfskins sold 
lower and Northern lights brought 
50c and heavies sold at 45c. River 


os, {j', production stock was considered nom- 
15%@ 1% fpr 


4 inal at 45c for lights and 40c for 
‘ heavies. On Friday, 


Paul heavy 
_calf sold at 45c. 


iy ‘“ SHEEPSKINS: Sales of shearlings 


were difficult to confirm up to early 
nidweek, due mainly to limited sup- 
lies. Demand continued good, how- 
ver, but failed to draw out many 
fferings. Both dry pelts and pickled 
\ins were considered steady with 
ast week’s quotations. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 






Week ended Cor. Week 
Sept. 7, 1955 1954 
Hvy. Nat. steers ..... 14 13 @13% 
i A. 14 @14%n 14 
Hvy. Tex. steers ..... lln 104%n 
| ae a ee 1in 13n 
Butt brnd. steers ..... lln 10%4n 
Col. steers ..... 10%n 10n 
Branded cows 10% @11n 10%@11 
Hvy. Nat. cow 24%4@13n 12 ort 
Lt. Nat. cows 12%4@!1 34n 13 
Nat. bulls .. @ 9%n 84on 
Branded bulls- H @ 8% Tn 
Calfskins, 
Nor., 10/15 .. 45n 30n 
IOFEOTE co scccne 50n 35n 
Kips, Nor., nat., 274n 2344n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 9n 8%@ 9n 
WO TOG. cctiemecevindawas 10%n 10%@11n 
SMALL PACKER 8 
Calfskins, all wts. ....35 @40n 18 @20n 
Mien, Ge WO. ee scedes 19 @20n 15n 
SHEEPSKINS 

Packer shearlings, 
ah Pe oe 2.50n 2.50 
Dee PGS sckakivns~ 22 24n 28%4n 
Horsehides, Untrim. ... 7.50@8.00n 8.00n 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 2, 1955 


Open High Low Close 
Oct. ... 10.80b 11.00 10.85 10 
Jan. ... 11.43 11.52 11.43 11.47b- 52a 
Apr. ... 11.93b 12.10 12.10 12.00b- 05a 
July ... 12.40b ae Rae 12.50b- 55a 
Oct. ... 12.90b 13.05 13.06 13.05 
Jan. ... 13.30b = 13.46 13.46 13.46 
Sales: 35 lots. 


MONDAY, SEPT. 5, 1955 
Labor Day holiday, no trading in hide futures, 
TUESDAY, SEPT. 6, 1955 


Oct. ... 10.85 10.85 10.63 10.58b- 62a 

Jan. ...11.46b 11.48 11.24 11.24 

Apr. ... 12.00b 12.00 11.70 11.70 

July ... 12.50b 12.29 12.29 12.20b- 22a 

Oct. ...13.00b = 13.00 12.77 12.69b- 71a 

Jan. ... 13.40b er sues 13.10b- 30a 
Sales: 113 lots. 


WEDNESDAY, SEPT. 7, 1955 





Oct. ... 10.50-55 10.65 10.50 10.65 
Jan. ... 11.15b 11.30 11.20 11.25 
Apr. - 11.70b 11.75 11.65 11.75b- 80a 
July - 12.15b ahion 12.25b- 30a 
Oct. ...12.67%b 12.75 12.75 12.75b- 80a 
Jan. ...13.08b 13.20 13.05 13.16b- 25a 
Sales: 70 lots. 
THURSDAY, SEPT. 8, 1955 
Oct. ... 10.60b 11.00 10.62 10.93b- 95a 
Jan. ... 11.20b 11.57 11.45 11.54 
Apr . 11. 70b =: 12.07 11.80 12.03b- 05a 
July patie eee 12.50b- 56a 
Oct. Shes aint 13.00b- O4a 
jam, «5 13.30 13.12 13.41b- 45a 
Sales: 53 + 


Threat of Eastern Tanner 
Strike Affects Hide Trade 


While the possibility of strikes actu- 
ally developing at eastern tanneries 
cannot be ruled out, the feeling 
among most men on both sides of 
negotiations is that the whole deal 
will be ironed out to the satisfaction 
of all concerned. However, the clouds 
of dissention have cast a pall on the 
hide trade. One midwestern tanner 
has been reported as already struck. 

Chances of a strike in the Salem- 
Peabody area in Massachusetts was 
reported as lessened as negotiations 
continue in a favorable atmosphere 
between plant operators and leather 
workers union. Workers have voted 
in favor of a strike, but it was indi- 
cated that this was mostly a reminder 
to operators. 
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Majority of Sheepmen Favor 
Promotion Check-Off Plan 


Secretary of Agriculture Ezra Taft 
Benson has announced that prelimin- 
ary results of the producer referen- 
dum on a promotion program for 
wool and lamb indicated a vote ap- 
proval of 72.2 per cent. Producers 
owning 9,127,059 sheep voted in 
favor ef the program and owners of 
3,517,680 sheep, or 27.8 per cent, 
voted against it. 

“If the final results of the referen- 
dum also show more than two-thirds 
approval the program will be placed 
in effect,” Secretary Benson stated. 
Final results will be known in Sep- 
tember when determination of the 
eligibility of challenged ballots will 
be completed and final county tabula- 
tions will be known. 

On March 18, 1955, Benson en- 
tered into an agreement with the 
American Sheep Producers Council, 
Inc., providing for advertising, pro- 
motion, and related market develop- 
ment under Section 708 of the Na- 
tional Wool Act of 1954. This agree- 
ment was to go into effect if approval 
was given by sheep and lamb pro- 
ducers. 

The agreement provides for de- 
ductions from payments under the 
wool incentive program for financing 
the program which is designed to en- 
large or improve the market for the 
industry’s products. 


ST. LOUIS HOGS IN AUG. 


Hog receipts, weights and range 
of prices at the St. Louis NSY were 
reported by H. L. Sparks & Co., as 
follows: 

— August 
aya 
Hogs received ........ 
Highest top price 
Lowest top price ....... 


Average price ..... nace 
Average weight, Ibs. 





July Cattle, Calf and Sheep 
Costs Above Year Earlier 


Packers operating under federal in- 
spection in July bought cattle, calves 
and sheep at prices higher than those 
paid a year earlier. 

Average cost of cattle in July at 
$17.37 cost 1 per cent more than in 
1954, calves at $16.82 cost 11 per 
cent more than in 1954, hogs at 
$16.39 had 81 per cent of the 1954 
value and sheep and lambs averaging 
$18.56 cost 1 per cent more than the 
year before. 

The 1,524,475 cattle, 549,644 
calves, 3,428,043 hogs and 1,075,724 
sheep and lambs slaughtered in July 
had dressed yields of: 


July, 1955 July, 1954 


1,000 1,000 
Ibs. 
MAGE es ceviniesccsaenae 833,670 
4 & Kien iain rare Rige 





87,133 


Pork (carcass wt.) 29 667 G15 





Lamb and mutton ... 47,030 

Totals gasp aces wca:p a aco 1,640,833 
Pork, exel, lard . 194,676 491,002 
Lard production .... ~ 128,545 129,394 
Rendered pork fat ..... 7.835 7,900 


Average live weights of livestock 
butchered in July were as follows: 


July, 1955 July, 1954 
ds. bs. 
All cattle . ots cS 957.6 934.8 
St ers! rn 7 1.40 wag 
Heifers? ene y 826.7 706.4 
ee eee --. 988.3 925.0 
Calves 287.7 244.2 
BUS oie. vag: ected Cee 256.4 264.7 
Sheep and Limbs eo 91.6 91.1 
Dressed yields per 100 Ibs. live 


two months were: 
July, 1955 


weight for 
j July, 1954 


Per An’‘l Per An'l 
COPNS cacnwnsvecnceecnys 55.4 55.2 
CIRCE - cic apecnacaense® 4 56.1 55.9 
Hogs? Pep ee ‘ ees 76.4 76.0 
Sheep and lambs ........ 47.9 47.7 
Lard per 100 Tbs., hog... 14.7 14.7 
Lard per animal ........ 37.6 39.0 


Average dressed weights of live- 
stock compared as follows: 


July, 1955 July, 1954 





8. Ibs. 
CAGE i. iin. tes% eaen 530.5 516.0 
CRRVOR Gite ks cas 33.3 136.5 
Gee ei cceees oe 201.2 
Sheep and lambs .......- 43.9 43.5 


‘Tneluded in cattle, 


“Subtract 7.0 to get packer style averages, 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 


Total salable and driven-in receipts 
of livestock by classes during July, 
1955 and 1954 at the 64 public mar- 
kets. 

TOTAL SALABLE RECEIPTS* 
July 1955 July 1954 


CRC. eee ee ee. 1,368,011 1,556,707 
Calves Wethe Wawa ‘ 261,979 329,448 
NG as ics eal ew ane 1,448,004 1,451,091 
BARR... dimes ts cenewee 681,470 740,004 


TOTAL DRIVEN-IN RECEIPTS 
July 1955 July 1954 


TUMOR Stak Sovlevsdecaas 1,365,544 1,544,000 
CRNOS oS. cece awe dean 304,236 382,946 
ots Gis cucseeeh ode 1,695 ,903 1,670,149 
WOO cea ccvsencs cian 601,509 664,208 


*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards, 

Driven-in receipts at 64 public 
markets constituted the following per- 
centages of total July receipts; Cattle, 
84.9; calves, 87.7; hogs, 87.9; and 
sheep, 57.7. Percentages in 1954 were 
83.3, 86.2, 87.9 and 58.3. 


KINDS OF LIVESTOCK KILLED 

+The classification of livestock 
slaughtered under federal inspection 
during July, 1955, compared with 
June, 1955, and July, 1954 is shown 
below: 






July June July 
1955 1955 1954 
Per- Per- Per 
cent cent cent 
Cattle 
Ss 52.5 51.6 
| 13.1 12.2 
SRS ccnhawaesncdes 31.6 33.1 
Bulls & Stags ...... 2.8 3.1 
rer rire 100.0 100.0 
Canners & Cutters?.. 17.2 19.6 
Hogs: 
OE TTR Ee 30.0 28.2 30.9 
jurrows & Gilts .... 68.9 70.8 68.3 
Stags & Boars ...... 1.1 1.0 & 
TOE es ckovue cacius 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 93.4 92.8 91.6 
i Ses Seer 6.6 7.2 8.4 
TOUEE Ss sicebue sa . 100.0 100.0 100.0 


+Based on reports from packers. 
1Totals based on rounded numbers. 
2Included in cattle classification. 














BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 





SERVICE 


KENNETT-MURRAY 


LIVestock BuvINs 





OMAHA, NEBR. 


New Federal Inspected Plant 


BLUE RIBBON PACKING CO., INC. 


—SHIP ANYWHERE—HANS PAULY-PRES. 
BONELESS BULLS OR COWS: DRESSED CALVES & YLGS. 


Capitol 8-0471 


Houston Texas 








PAYNE, OHIO 





SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








For the Finest Sweet and Dill 


| DICED PICKLES 


Flamm Pickle and Packing Co. 


| RIVER ROAD - EAU CLAIRE, MICHIGAN 


Call — or Write 


Since 1919 — At 


L. D. Phone 2811 
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Shelf life of cracklings 


increased 20 times= 


by adding Tenox before rendering 


The protection of lard’s stability through 
use of antioxidants has increased greatly 
during the past few years. 

To date, the accepted practice has been 
to add these antioxidants to the lard after 
rendering. However, recent data now sug- 
gests that by adding antioxidants to the 
charge before rendering, the resulting 
cracklings as well as the lard are protected 
against rancidity. Thus, just as antioxidants 
have helped preserve and stabilize the 
market for lard, they may now do the same 
for cracklings. 

Condensed details of a recent series of 
tests performed in the Eastman Food 
Laboratory follow. 

As a control, rendering was carried out 
without using any antioxidant. The resulting 
lard and cracklings were then tested for 
stability. Lard stability was determined by 
AOM (Active Oxygen Method). Cracklings 


stability, by subjecting them to the Schaal 
Oven Life Test at 145°F. The following 
figures show how quickly rancidity devel- 
oped when no antioxidants were used. 


Cracklings Stability 
Schaal Oven Test 


(Days) 
3 


Lard Stability 
AOM 
(Hours) 


No 
antioxidants 1% 
added 


Next, Tenox antioxidants were added to 
the charge before rendering. Stability data 
on the resulting lard and cracklings follows: 


Cracklings Stability 
Schaal Oven Test 


(Days) 
80+ 


Lard Stability 
AOM 

Charge (Hours) 
+0.05 TenoxR 19 
Charge 
+0.05 Tenox Il 22 80+ 
Charge 
+0.025 Tenox Vil 20 66 


sa ere 


By using Tenox antioxidants before render- 


ing, stability of the cracklings was increased 
over 20 times. 

Tests like these are being carried out 
constantly by Eastman Food Laboratory 
specialists. Call on Eastman whenever you 
have a stabilizing problem. We will be 
glad to help you select the antioxidant best 
suited to your needs and will advise on its 
efficient and economical use. 

For full information write to Eastman 
Chemical Products, Inc., a subsidiary. of 
Eastman Kodak Company, Kingsport, Tenn. 


Tenox 


Eastman food-grade antioxidants 


SALES OFFICES Eastman Chemical Products, Inc., Kingsport, Tennessee; New York— 260 Madison Ave.; Framingham, Mass—65 Concord St.; Cincinnati— 
Carew Tower; Cleveland—Terminal Tower Bidg.; Chicago—360 N. Michigan Ave.; St. Lovis—-Continental Bidg.; Houston—1300 Main Street. West Coast: 
Wilson Meyer Co.: San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland —520 S. W. Sixth Ave.; Salt Lake City—73 S. Main St.; 
Seattle—821 Second Ave. Canada: P. N. Soden Co., Ltd., Montreal, Quebec— 2143 St. Patrick St.; Toronto, Ontario—1498 Yonge St. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
mmber of livestock slaughtered at 











18 centers for the week ended 
sept. 3 
CATTLE 
Week Cor. 
Ended Prev. Week 
Sept.3 Week 1954 
(hicagot - 26,781 25,554 23,960 
Kan. Cityt. 17,143 19,650 17,976 
Qmaha*t ... 30,207 31,949 27,739 
B, St. Louist 10,715 10,984 4,516 
st. Josepht. 83 12,904 12,564 
sioux City. 10,122 11,046 
Wichita*t 5,954 4,257 
New York & 
Jer. City?. 043 13,420 12,174 
Okla. City*t 12,451 11,324 13,53 
Cincinnati§ . 5,158 4,994 4, 
Denvert 14,517 13,522 11,155 
st. Pault .. 18,057 16,940 16,481 
Milwaukee}. 3,812 pany 4,183 
Totals ....181,418 177,317 154,243 
HOGS 
thicagot ... 31,983 31,047 
Kan. Cityt. 10,457 10,066 
Qmaha*t - 44,514 42,315 
BE. St. Louist 26,627 25,210 
St, Josepht . 18,488 19° 226 
Sioux Cityt. 17,440 15,768 
Wichita*t 9,696 10,385 
New York & 
Jer. Cityt. 51,151 48,293 46,853 
Okla. City*t. 9,396 13 ; . 
Gincinnati§ . 17,891 
Denvert ... 5,048 
St. Pault .. 33,340 
Milwaukeet. 4,192 





Totals ....280,223 272, 32 8 244,899 


Chicagot ... 6,550 
Kan. Cityt. 5,907 
Omaha*t .. 14,865 
E. St. Louist 1,737 
St. Josepht. 7,860 
Sioux Cityt. 5,448 
Wichita*t 601 
New York & 

Jer. City?. 46,708 
Okla. City*t — 


Cincinnati§ 





Denvert 13, 880 
St. Pault 4,796 
Milwaukeet . 766 


Totals ....104,976 107,334 112,119 
*Cattle and 
*Federally inspected 
neluding directs. 
tStockyards sales for local slaugh 
ter, 
§Stockyards 
‘laughter, 


calves. 
slaughter, 


receipts for 
including directs, 


CANADIAN KILL 


local 


Inspected slaughter — in 
Canada for week ended 
ft OFT. 
August 27: 
Week 
Ended Same 
Aug. 27 week 
1955 1954 
CATTLE 
Western Canada 17,128 16,239 
fastern Canada... 18,370 16,991 
Totals .... 39,498 33, 230 
HOGS 

Western Canada... 33,808 27,522 
fastern Canada... 53,9384 44,686 
2 ree 87,537 72,208 

All-hog carcasses 
0 are 94,404 80,074 

SHEEP 

Western Canada. 4,933 
Eastern Canada. 11,089 
MRGEE accuses 16,0: 022 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Sept. 3: 


Cattle Calves Hogs* Sheep 


salable 183 10 9 74 


Total (Inc. 


directs). .6,277 5,359 22,152 13,747 
Prev. week 

Salable . 145 60 12 

Total (Ine, 

directs) ..5,838 4,277 22,527 21,129 


*Including hogs at ¢ 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 





RECEIPTS 

Cattle Calves a Sheep 
Sept. 1.. 246 567 8,414 1,701 
Sept. 2.. 367 5, 934 1,335 
Sept. 3.. 2 25 1,906 1,664 
Sept. 5. Holiday 
Sept. 6..22,000 400 9,000 3, 300 
Sept. 7..15,000 300 10,500 500 


*Week so 







far ....37,000 700 19,500 5,800 
WK. ago.44,716 1,363 3,794 
Yr "35,228 ‘845 2 4.442 
“ago ...24,688 981 22,206 6,087 


*Including 300 cattle, 2,100 hogs 
and 1,300 sheep direct to packers. 





ae 
Sept. 1.. 2 Ly 296 
Sept. 2.. i 16 1,533 34 
Sept. 3.. 237 aad 1,612 
Sept. 5.. Holiday 





Sept. 6.. 7,000 2,000 500 | 
Sept. 7.. 6,000 1,000 100 
Week so 
far ...138,000 ... 3,000 600 
Wk. ago.17,051 123 2,859 35 
Yr. ago.12,183 68 684 803 
2 years. 
ago ... 7,872 26° «1,891 1,053 
es amet 
9 1954 
40,574 
1,836 
35,649 
6,061 
SEPTEMBER er een TS 
If 1954 
WMNGIE cous Gaus 1. 701 
Ee aa 2,344 
I 5 5 cake yc 1,414 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Sept. 7 
Week Week 

ended ended 

Sept. Aug. 31 

Packers’ purch, .. 25,285 31,175 
Shippers’ purch. .. 4,658 6,599 
Totals 29,943 37.774 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 7, were reported 
as shown in the table be- 
low: 
CATTLE 


Steers, ch. & pr... 
Steers, choice .... 


os tee qtd. 


TH@ 22.25 











Steers, com'l «& ar 50@ 20.00 
Heifers, good .. . 20.00 only 
Heifers, com’'l & zg gd. 17.00@ 20.00 
Cows, util. & com’l. 11.00@13.00 
Cows, can. & cut... 9.00@11.00 
Bulls, util. & com’'l. 14.50@16.25 
CALVES: 
Good & choice . $17.50@18.50 
Com'l & good ...... 16.50@17.50 
Cee CO. vic a 13.00@ 16.00 
HOGS: 
U.S. 1-3, 200/220... .$18.25@18.50 
Sows, 275 Ibs. 14.00 only 
LAMBS: 


(rood & choice None qtd. 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Sept. 2, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 319,000 370,000 128,000 

Previous 

week 338,000 398,000 132,000 


Same wk. 
“19% 54 325,000 370,000 189,000 
9,754,000 14,156,000 
1954 to 


date 10,177,000 12,309,000 


5,588,000 


5,350,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 


Coast 
markets, week ended Sept. 





Cattle ¢ Calves Hogs Sheep 
Los Ang....6,950 200 
N. P'rtland. .3,56 ) 4,800 
San Fran.... 850 2,850 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


—————— 


ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 














The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y: 
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Phone us at OMAHA 
for BACON HOGS like these! 


We can sort your needs from plentiful 
supplies and wide assortment of vari- 
ous weights available daily at Omaha. 
CALL US to increase your dressing 
percentage! 


WEST and DIEZ 


LIVESTOCK ORDER BUYERS 


707 LIVESTOCK EXCHANGE BUILDING 
OMAHA 7, NEBRASKA Phone MARKET 8403 











BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA, 


Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamp 
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The ham that’s 
already 


HAM 


©1955, John Morrell & Co 


ESTHERVILLE, IOWA, AND MADISON, SO. DAKOTA 


...for full, mellow 
flavor and aromal 


-CUT 





| 
| 
| 
| 





LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Sept. 6, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L, N.S. Yds. 


BARROWS & GILTS: 
U.S. No. 1-3: 

120-140 Ibs. .$12.75-14.00 
140-160 Ibs... 13.75-15.00 
160-180 Ibs.. 


180-200 Ibs.. 15.75-16.60 


200-220 Ibs.. 16.25-16.85 
220-240 Ibs.. 16.25-16.85 


240-270 
270-300 


Ibs... 
Ibs... 


16.25-16.75 


15.75-16.40 


300-330 lbs... None qtd. 
330-360 Ibs.. None qtd. 


Medium: 








160-220 Ibs.. None qtd. 
SOWS: 

Choice: 

270-300 =Ibs.. 14.75-15.00 
300-330 Ibs... 14.75-15.00 
330-360 Ibs.. 14.25-14.75 
360-400 Ibs.. 13.75-14.25 
400-450 Ibs... 13.25-13.75 
450-550 Ibs,. 11.75-18.25 
Medium: 

250-500 Ibs.. None qtd. 


Chicago Kansas City 
HOGS (Includes Bulk of Sales): 


None gtd. 
None qtd. 


15.75-16.50 
16.25-16.65 
16.35-16.65 
16.40-16.65 
16.00-16.65 
None qtd. 

None qtd. 


None qtd. 


15.50-16.00 
15.25-15.75 
14.50-15.50 
14.25-14.75 
13.75-14.50 
13.00-13.75 






None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 23.50-24.50 
900-1100 Ibs., 23.75-24.75 
1100-1300 Ibs.. 23.25-24.50 
1300-1500 Ibs.. 22.50-24.00 
Choice: 
700- 900 Ibs.. 22.00-23.75 
900-1100 Ibs., 22.00-23.75 
1100-1300 Ibs.. 21.50-23.50 
1300-1500 Ibs.. 21.00-23.25 
Good: 
700- 900 Ibs.. 18.50-22.00 
900-1100 Ibs.. 18.50-22.00 
1100-1300 Tbs.. 18.25-21.75 
Commercial, 
all wts. . 15.00-18.50 
Utility, 
all wts. .. 12.50-15.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. 22.75-23.50 
800-1000 Ibs... 75-23.75 





Choice: 
600- S800 
800-1000 
Good: 

500- 700 
500- 900 


Ibs.. 21 
Ibs.. 21 


.00-22.7! 
.00-22.75 


Ibs. 
Tbs... 


18.00-21.00 
18.00-21.00 
Commercial, 
all wts. 
Utility, 


. 14.50-18.00 


all wts. 11.50-14.50 
COWS: 
Commercial, 

all wts. .. 11.00-12.50 
Utility, 

all wts. .. 10.00-11.00 
Can. & ecut., 

all wts. 7.00-10.00 


BULLS (Yrls. 


ne 11.00-12.00 
Commercial . 13.00-14.00 
i. 12.00-13.00 
Cutter ..... 10.00-12.00 


VEALERS, All 
Oh. & pr... 
Com’! & gd.. 


Weights: 
21.00-26.00 
16.00-21,00 
CALVES (500 Lbs. 
“Ch. & pr.... 16.00-19.00 
Com’l & gd.. 13.00-16.00 


SHEEP & LAMBS: 


SPRING LAMBS: 
Ch. & pr.... 20.50-21.75 
Gd. & ch.... 18.00-20.50 


YEARLINGS: 
Ch. & pr.... None qtd. 
Gd. & ch.... None qtd. 
EWES (Shorn): 
Gd, 4 Gh... 
Cull & util... 


4.50- 5.50 
3.00- 4.50 


Down): 


None qtd. 

23.75-25.50 
23.50-25.50 
22.75-25.00 


22.00-23. 
22.50-23.75 
22.25-23.7 


22.25-23.50 


18.75-22.50 
19,25-22.50 


15.50-19.25 


13.00-15.50 


None qtd. 
23.00-24.00 


20.75-23.00 
21.00-23.25 


18.50-21.00 
18.75-21.00 


14.00-18.75 


11.50-14.00 


11.50-13.00 
10.00-11.75 


8.00-11.00 


Excl.) All Weights: 


12.00-14.00 
14.50-15.50 
13.50-14.50 
11,75-13.50 


23.00-25.00 
16.00-23.00 


17.00-22.00 
14.00-17.00 


20.75-22.25 


18.50-21.00 


None qtd. 
None qtd. 


14.75-16.00 $14.50-16.00 $14.50-15.75 


15.50-16.50 
16.25-16.65 
16.35-16.65 
16.25-16.65 
None qtd. 
None qtd. 
None qtd. 


None qtd. 





None qtd. 


None qtd. 

23.50-24.50 
23 .25-24.50 
22.75-24.00 


21.25-23.50 
21,25-23.50 
20.75-23.50 


20.50-22.75 
18.00-21.25 
18.50-21.25 
18.50-21.00 
14.00-18.50 


11.50-14.00 


None qtd. 
22.75-23.50 
20.75-22.75 


21.00-22. 





“+1 
we 


17.00-21.00 
17.25-21.00 


13.50-17.25 


10.50-13.50 


11.00-12.50 
9.25-11.00 
8.00- 9.50 
None qtd. 

12.50-13.50 


11.00-13.00 
10.00-11.00 


18.00-20.00 
13.00-18.00 


15.50-18.00 
12.00-15.50 


19.50-20.00 
17.75-19.50 


None qtd. 
None qtd. 


4.25- 5.25 


2.50- 4.25 


Omaha 


None qtd. 


St. Paul 


None qtd, 


None qtd. $15.25-15.% 


15.50-16.5 
16.25-16.7 
16.25-16.7 
16.25-16.7 
16.00-16.50 
None qtd. 

None qtd. 


$14.75-15.7% 
7 


5 
0 
5 
5 
5 


50-16.75 


ious 


0 
5 


| 


13.75-14.50 
13.25-14.00 
13.00-13.50 


12.00-13.50 


None qtd. 

23.25-24.50 
23.00-24.50 
22.00-24.00 


2328 





18.50-21.00 
18.50-21.25 
18.50-21.25 


_~ 


5.75-18.50 


12.00-15.75 


None qtd. 


21.75- 


19.25- 


19.75- 


17.00-19.25 
17.00-19.75 


13.50-17.00 


10.50-13.50 


=" 


0.75-12.75 
9.00-10.75 
7.00- 9.00 
11.50-12.75 
12.75-13.75 


11.25-12,75 
10,.25-11.25 





16.00-18.00 
12.00-16.00 


19.50-20.00 
18.00-19.50 


None qtd. 
None qtd. 


4.00- 4.75 
3.00- 4.00 


15.50-16.35 
16.00-16.50 
16.75-17.00 
16.75-17.0 
16.00-16.2% 
None qtd. 
None qtd, 
None qtd, 


None qtd. 


15.50-15.75 
15.00-15.50 
14.50-15.00 
13.50-14.50 
12.50-14,00 
11.50-13.00 


None qtd. 


22.25-23.25 
22.50-23.50 
23.00-24.00 
22.50-23.50 
22.25-22.% 
22.75-23.00 
22.75-23.00 
22.00-22. 

22.00-22.50 
22.00-22.50 
21.50-22.00 
15.00-18.00 


13.00-15.00 


None qtd. 
None qtd. 


21.50-22.00 
21.50-22.00 


18.00-21.50 
18.00-21.50 


14.50-17.00 


12.00-14.50 


11.50-12.00 
10.50-11.50 


8.50-10.0 


18.00-20.00 
13.00-17.0 


20.00-20.50 
19.00-20.00 


None qtd. 
None qtd. 
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KETS 
Tuesday, 
{arketing 


St. Paul 


None qtd, 
$15.25-15.%§ 
15.50-16,.3 
16.00-16.50 
16.75-17.0 
16.75-17.0 
16.00-16.25 
None qtd. 
None qtd, 
None qtd, 


None qtd, 


15.50-15.75 
15.00-15.50 
14.50-15.00 
13.50-14.50 
12.50-14.00 
11.50-13.00 


None qtd. 


22.25-23.25 
22.50-23.50 
23.00-24.00 
22.50-23.50 


22.25-22.%8 
22.75-23.00 
22.75-23.00 
22.00-22.75 


22.00-22.50 
22.00-22.50 
21.50-22.00 
15.00-18.00 


13.00-15.00 


None qtd. 
None qtd. 


21.50-22.00 
21.50-22.00 


18.00-21.50 
18.00-21.50 


14.50-17.00 


_ 


2.00-14.50 


11.50-12.00 
10.50-11.50 

8.50-10.00 
13.00-14.00 
13.00-14.00 


13.00-15.00 
13.00-15.00 


21.00-23.00 
15.00-21.00 


18.00-20.00 
13.00-17.00 


20.00-20.50 
19.00-20.00 


None qtd. 
None qtd. 


ISIONER 
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CEBICURE ..: CEBITATE 


{Ascorbic Acid Merck) (Sodium Ascorbate Merck) 


Now... M. 1. B. approved for curing — 
all Pork and Beef products 





For bacon and ham—CEBITATE For cooked, cured sausage products— millions of pounds are 
brings earlier development of a more being produced each week with better, longer-lasting cure-color 
uniform cure-color and retards fading. and protection against color fade by using CEBICURE or CEBITATE 


Only Cebicure and Cebitate 
OTHER TESTED USES offer all these advantages 


1. Especially designed for use in curing meat products. Both materi- 
Corned Beef—Crsitate speeds the als are free-flowing, non-dusting, and non-caking. Dissolve readily 
development of uniform pink color, in cold water. Adapt easily to existing procedures. No additional 
minimizes surface discoloration. equipment needed. 

‘ . 2. Cut production costs by shortening curing time, eliminating pre- 
Pickled Pigs Feet—Add CEBITATE to curing in many cases, reducing holding periods after pumping. 
curing pickle and CeBicurE to vine- . 

3. Give meat products better, longer-lasting color, greater eye appeal, 


gar pickle to assure more appetizing 


color and better eye appeal and faster movement at the point of sale. 


. Guard against costly losses by retarding color-fade or loss of 
New Development is spray applica- bloom during storage. 

tion of CEBICURE or CEBITATE to the 5 
surface of cured meats. This treat- 
ment is highly effective in protecting 


hte 


. Supplied in convenient avoirdupois packages. Shipped with trans- 
portation prepaid from conveniently located stock points. 





the color of such products as sliced —— 
luncheon meats, sliced bacon and Send for FREE booklet & MAY 
hams. ; BEFEBENEE iat FOR 
The Handy Reference Guide for Meat Proc- MERI PRDEESSORS 
essors gives tested procedures for using 
CepicureE and CesitaTE, plus other valuable Cemscure 
information needed in meat processing. Illus- Cearratz 
trated. For free copy, address Dept. NP 9-10. pee: 











Research and Production 
for the Nation’s Health 


MERCK & CO., INC. 
Manufacturing Chemists 


RAHWAY, NEW JERSEY 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 


at principal centers for the 
ended Saturday, September 3, 
as reported to The National 
visioner: 
CHICAGO 
Armour, 6,905 hogs; 
hogs; Shippers, 5,319 
Others, 21,069 hogs. 
Totals: 26,781 cattle, 
37,302 hogs, and 


Wilson, 
hogs; 


1,132 ¢ 


KANSAS CITY 

Cattle Calves Hogs 
Armour., 2,52 912 2,935 
Swift . 964 3,049 
Wilson ears 3 
Butchers 6,8: 164 .274 
Others. 650 hae 976 


Totals.15,103 2,040 10,457 


OMAHA 
Cattle and 
Calves 
. 8,541 
3,900 
6.845 
3,934 
yd 


Armour 
Cudahy 
Swift 
Wilson 
Am. Stores. 
Cornhusker . 
mel .... 
Neb. Bf. 
Eagle : 

Gr. Omaha. 
Rothschild . 
Roth 1,396 
Kingan “sagen 
Merchants . 112 
Midwest ... 180 
Others 1,667 


72 
1,044 
1,429 


7,688 


Totals ...34,270 28,344 


E. ST LOUIS 
Calves Hogs 
1,090 8,100 
1,983 9,872 


Armour. 
Swift 
Hunter 
Heil 
Krey . 
Lacle de 
Luer 


Totals. 7,642 3,073 26,627 


8T. JOSEPH 
Cattle Calves Hogs 
3.989 5384 y 
$540 } 

4.734 


Swift 
Armour . 
Others 


Totals*13,263 1,: 

*Do not include. “108 
calves, 2,709 hogs and 2,782 
direct to packers, 


SIOUX CITY 


Cattle Calves Hog s 
4.369 28 7,154 


19,588 


Armour. . 
3.C. Dr. 
seef 

Swift 

Butchers. 

Others 
Totals .20,520 62 18,675 

WICHITA 
Cattle Calves Hogs 

Cudahy 2,054 610 3,082 

Kansas . 963 

Dunn ... 138 

Dold : 96 

Sunflower 60 

Pioneer 

Excel 500 

Armour. 53 

Swift 

Others 1,484 


Totals. 5,348 610 4,324 
OKLAHOMA CITY 

Cattle — 8 Hog 8 

Armour... 2,605 450 942 

Wilson . 956 606 1,1 44 

Others . 3,87 379 .283 


Totals* 9,440 
*Do not include 867 
calves, 6,027 hogs and 995 


direct to packers, 


LOS ANGELES 
Cattle 
Armour. 113 
Cudahy 
Swift .. 
Wilson 
United 
Acme 
Ideal 
Atlas { 
Gr. West 389 
Com’l .. 245 
Others . 2,596 


1,435 3,369 


Calves Hogs 
1 


Totals. 5,782 


74 


4,165 sheep. 


cattle, 


week 
1955, 
Pro- 


4,009 
and 


alves, 


Sheep 


917 
2,379 


3,296 


9,530 


Sheep 
2,228 
1,768 


3,996 


Sheep 
.796 


cattle, 


sheep 


Sheep 
2,400 


Sheep 


Sheep 
260 
200 
141 
601 


Too 
sheep 


Sheep 


DENVER 
Cattle Calves Hogs 
Armour... 1,7 
Swift .. 1,55% 
Cudahy 7 
Wilson ae 
Others . 7,255 222 2,3 


Sheep 


2,157 


? 
? 


Totals .12,: 15,631 


CINCINNATI 


Cattle Calves ~~ Sheep 
Gall .. R 403 
Se hlachter 503 — 
Others 4,339 1, 196 19, 377 563 


Totals. 4,542 1, 211 19,377 966 


8T. PAUL 

Cattle Calves Hogs 
6,424 2,713 14,173 
1,145 ee 

1,068 

2,084 eco 
7,336 3,048 
1,668 6 ,O8T 303 


Sheep 
Armour.. 2,487 
Bartusch 
Rifkin 
Superior. 
Swift 
Others 


Totals.19,725 7,050 5,838 


FORT WORTH 
Cattle 
Armour . 1,166 1,937 
Swift ... 1,782 2,23 185 62,744 
Bl. Bon.. 414 4: ee 
City BAT 
Rosenth: ul 26 


Calves Hogs Sheep 


4,681 


TOTAL PACKER PURCHASES 
Same 
week 
1954 

168,836 

196,441 

63,351 


Totals. 3,945 3,765 2,621 


Week end. 
Sept. 3 
.178,639 


Prey. 

week 
179,835 
230,145 


Cattle 
Hogs 
Sheep 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 7 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Hoes, U.S. No 

160-180 Ibs 

180-240 Ibs. 


240-300 Ibs. 
300-400 Ibs. 


2.75@ 14.75 
14.50@16.40 
14.70@16.40 
13.60@ 15.05 


Sows: 
270-360 Ibs. 
400-550 Ibs. 


14.25@ 15.25 
11.00@ 13.50 
Corn Belt hog receipts 
were reported as follows by 
the U.S: Department of 
Agriculture: 
This Last 
week 
actual 
46,000 
45,000 
36,500 
54.500 
46,000 
65,000 


Last 

year 
actual 
40,000 
55.000 
30,000 
Holiday 
66,000 
44,500 


. 33.000 
. Holiday 
. .69,000 
.50,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on a aesy. 
Sept. 7, were as follows: 


CATTLE: 
Steers, ch. 
Steers, good 
Steers, com’l 
Heifers, gd. & ... None qtd. 
Heifers, com’l & gd. 17.00@19.00 
Cows, util. & com’l. 11.50@13.50 
Cows, can. & cut 


: 8.00@10.50 
Bulls, cut. & util... 11.00@13.00 
VEALERS: 


Choice & prime 

Good & choice 

Util. & com’l 
HOGS 


U.S. 1-3. 180/240 
Sows, 400/down 


& pr. None qtd. 
None qtd. 


$17.00@18.00 


.$24.00@26.00 
20.00@ 24.00 
12.00@19,.00 


. §$16.75@17.75 
14.25@15. 
LAMBS 


Good & prime .. $18.00@ 22 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended 


Sept. 3, 1955, was reported by the 


Agriculture as follows: 


Boston, New York City 
Baltimore, Philadelphia 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area* 
Sioux City 
Omaha Area 
Kansas City 
Iowa-So. Minnesota* 
Louisville, Evansville, 
Me »mphis 
Georgia-Alabama as 
St. Joseph, Wichita, Okla. 
Ft. Worth, Dallas, San Antonio.. 
Denver, Ogden, Salt Lake City... 
Los Angeles, San Francisco Areas® 
Portland, Seattle, Spokane 
GRAND TOTALS 
Totals previous week 
Totals same week 1954 


Area’ .... 


1Includes Brooklyn, 
St. Paul, Newport, Minn., and 
“Includes St. Louis National 
Mo. *Includes Cedar Rapids, Des 
shalltown, Ottumwa, Storm Lake, 
Minn. “Includes Birmingham, 
Atlanta, Columbus, Moultrie, 
Angeles, Vernon, San Francisco, 


Newark and 


Cattle 
13,543 
8,666 


City. 2 
8 


Jersey 
Madison, 
Stockyards, E. St. 
Moines, 
Waterloo, 
Dothan, 
Thomasville, 
San 


S. Department 


Hogs 
51,151 
21,979 


Calves 
15,022 
1,406 


7,857 99, 130 


116,527 


City. "Includes St. 
Milwaukee, Green Bay, Wis, 
Louis, Ill., and St. Louis, 
Fort Dodge, Mason City, Mar- 
Iowa, and Albert Lea, Austin, 
Montgomery, Ala., and Albany, 
Tifton, Ga. “Includes Los 
Vallejo, Calif. 


Paul, So, 


Jose, 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 


steers, 


calves, hogs and lambs at 11 leading markets in 


Canada during the week ended Aug. 27, compared with 
the same time 1954, was reported to the National Pro- 


visioner by the 
follows: 


Canadian Department of Agriculture as 


GooD VEAL 


STEERS 

STOCK- Up to 
YARDS 1000 Ibs. 

1 1954 1955 
Toronto $2 20.50 7 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge .. : 20. 00 
Pr. Albert .. 00 18.50 
Moose Jaw . 25 18.00 
Saskatoon ... 7 17.50 
Regina f 18.50 
Vancouver 18.90 


“eH: q 


‘Dominion Government premiums 


CALVES 
Good and 
Choice 


HOGS* 
Grade Bt 
Dressed 

1955 


LAMBS 
100d 


Handyweight 


1954 1954 iad 1954 


16.60 


not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockvards located in Albany, 


Tifton, Georgia; Dothan, 


and 
Jacksonville, 


Moultrie, 
Alabama 


Thomasville, 
and 


Florida during the week ended ai 2: 


Week ended Sept. 
Week previous (five days) 
Corresponding week last year 


Hogs 


1,436 
1,330 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 7, were report- 

ed as follows: 

CATTLE: 
Steers, ch. 
aces 


Steers, 
Heifers, 


& pr... ..$23.00@23.25 
choice .- 21.00@2 
good 18.50@21.00 
commercial, , 16.00@18.00 
choice 20.00@ 22.00 
Heifers, good 17.00@ 20.00 
Heifers, com’'l 14.50 only 
Cows, util. & com'l. 10.00@12.50 
Cows, can, & cut... 8.50@10.00 
Bulls, util. & com’l. 12.50@14.00 
Bulls, good 11.00@11.50 
HOGS: 
$ 200/210 .. .$16.50@17.00 
210/220 ... 16.50@17.00 
0/250 2... 16.50@17,00 
. 250/280 ... None qtd. 
400/dn. 14.00@ 16.00 


U 
U 
U 


1- 
6ia> 
. 1- 
U Ss. 1 

Sows, 
LAMBS: 

(ood & prime .. 


.19.00@ 20.00 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during July, as reported to 
The National Provisioner: 
Cattle 
Calves 
Hogs 
Sheep 
Meat 
tion for 


and lard produc- 


Lbs. 
Sausage 4,635,888 
6, 739. "001 

481,999 
11,851,010 


d California had 
110 meat inspectors. Plants under 
state inspection totaled 343, and 
plants under state approved munic- 
ipal inspection totaled 92, 


of July 31, 


THE NATIONAL PROVISIONER 





plant 
e, and 
mville, 


Hogs 

11,394 
13,196 
11,400 


ughter 
lifornia 
rted to 
sioner: 


11,851,010 


rnia had 
nts under 
343, and 
ed munic- 
2. 
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